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The 8895 Hoſ, wiues hard 


maid, for Cookericinher Kicchig af 
in drefling all maner of meat, wich} .of 
other wholſom diet, for her & 1 
her houſhold. &c. 


To boile mutton with mallowẽæes 
or turneps. 


and put it in a pot, anda good quantities,” 
of beefe bꝛoth, and make it bople: then 
take pour Turneps oꝛ Mallawes, and 
Leut them in per ces, ol the bignes ol your nut» 


f ; Ake a necke of Hutfan, cut it in ril 


fon, then put inta your pot a little pepper,and 2 
ſo let them ew titlthep be verie tender, $19 
take them ot and ferue them vpon ſoßps, 
To boyle mutton withs Spinage. 
Ak your necke of mutton and EE | 
in peeces, aud put it into afaire Volke, 
anda gord quantitie of muttag eth, 
andmaie it bople: then takhelwalchg en, 
and cut it ofthe bignes ol your fingl hd of * 
the length, and put it in pour po ann 
peeces:;thentake.thzee good hay £1 pin- | 
nage, waſh if verie cleane, 4 11 9 
water from it, and 5p it (all, and put it in 


"% 


/ 


. ) 
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. tothe pot, and a litie pepper and ſalt. look that 


ane no moe bꝛoth then will couer pour 
Ao let it ſtewe verie ſoft ty tilt it bee ten⸗ 
elgthen ſerur it vpen ſops. | 
lo boyle mutton with Carrets. 
Ahe a bzeaſf e necke of Mutton ut it of 
ti bignes of pour thombe, and put it into 
ane den pete with faire water, and make 
- Ylecth : Then take Carret rootes, and 


*" Tat: them cleane, and cuttethem ef tte byge 
_ fe of pour Hutton, and terrhem [ ſieth, then 


Put in halfe a handfull ef ſtripped Tyme, a(- 
much of Dauozie and yſape, anda tie ſalte 
und Pepper: Let them ſecthfill pour Dots 
ton and rocts ve veric tender then let ue them 
IPs. 


To boyle mutton with Co'eworts. 


PT Ta Ahe a nec ke of fat Putten, and cut yeux 


8 ribbcs. , and bzopic them vpon a girdy-: 


7 on till they ber balfe enough, then put tüm 


in afaire earthen pot, and a good quantece 
* ef bectgdyoth and make them bople : Then 
take wo beten and waſh 
rleane , and beate the min pertes, and 

em e dur Hutton. and a ladle fall f 
zecfe bꝛoth, and a little Pep⸗ 

> ſo let them ſtewe Til her 


2 be art and 15 them Poon Soppes, | 
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put no ſalt in till the meate bs readie fo be tas e 


ken vp. 
F To boyle a legge of mutton with 


apudding. 
Fx paſt, with a knife raiſe the ſkin round a. 
bout till you come to the iointes, and when 
-you haue perboyled the meate, ſhꝛed it fine 
with ſuet oꝛ Marie, Parſlep, Pariozam, and 
Peniropall: then ſeaſon it with Pepper and 
ſalte, cloues, Mate, and Sinamon, and take 
the yolkeg ofnine o2 tenne egges, and mingle 


with your meate a good handful! of Currans, 


and a fewe minced Dates, and put the meat 
into the ſkinne ol the leg of Mutton. and cloſe 


it with pꝛickes, and ſo boyle it with the 520th. _ 
that you boyle a capon,and let i ſeth "m ſpace. MT 


Iwo hour es. 


Toboylealeg of mutton with 10; 1 "RE 


"is mons; 


V Von your Mutton is halle PRES 
take it vp;cutitinſmall-peeces:puat; 


it into a pipkin, and touer it cioſe, © 
put thereto the beſt of the b22thb, as muche as 
ſhall couer youc mutton, your Lemmons he»: 
ing liced verie thin, and quartered, and Cur⸗ 
rans, put in pepper groſſe be aten, and ſo let 


them boyle together, and wheß thepbee wells 


Foyle led. ſealon it witha littts eee 


— 


; | n ao 
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pepper groſſe beaten, and a litle Daunders, fo 
lap it in fine diſhes vpon ſoppes. it will make 


th:e me ſſe foꝛ the table. 
10 boy: e mutron with Endiue Borage or Let- 


WW, tice, or any kinde of hearbes chat may 
Þ ſerue thereunto- 
Hen your mutton is well bopled, 
take the beſt ofthe bꝛoth, and put 
{ it in a pipkin:and put thereto an 
hangfull of endiue, bozage, oz what herbs vou 
uſt, and caſt therto a fewcurrans,and let them 
bpople well), and put thereto a peece of vpper 


1 cruſt of white bzead , ſcaſon it with pepper 


groſfebeaten,and alitle vergisus, and a little 
* fo poure it vpon your meat. 
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Fd Fo baile mutten for a ſicke bodie. 
ut peur Mutton into a pipkin, ſeeth it, 
and ſcum it cleane, and put therto a cruſt 
| . Fenell roots parfly rootes, cur⸗ 
reis great raiſons (the ſtones taken out) and 
pearbs, actozding as the pacient is. f thep bee 
colo, hot hearbes map be bozne : if they be hot, 
told hearbs be beſt, as Endiue, Sinamon, Ui- 
olet leaues, and ſome Soꝛzrell: let them boile 
together. Thon put in Pꝛunes, and a verie li⸗ 


tle ſalt. This is bꝛoth ſoꝛ a ſick bodice, 
| To make balles of mutton. 

x ans Take 
ſ in, 
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Ake your Putten 4 mince it very ſine 
with ſuet. Then ſeaſon it with ſugar ſi 
namon, Ginger, cloues and mace, Salt 
and rawe egges, make it in round balles Let 
your bꝛoth ſeth ere you put them in. Make 
yeur bꝛoth with Currans, Dates quat teres, 
whole mace and Salt. Thicke it with yolks 
of Egges, and Urrgions, and ſerue it vppon 
ſops. 
To boyle a Capon with Orenges after 
| Mittres Duffelds way. 
ih Ake a Capon and boyle it with veale, oz 
with a marie bone, o2 what pour fancy 
is. Then take a good quantitie of that 
bꝛoth, and put it in an earthen put by it ſeiſe, 
and put thereto a good handfull of Currans, 
and as manie P2uncs,anda fewe whole mas 
ces, and ſome Maris, and put to this bꝛath a 
good quantitie ot white Mine oꝛ of Clarref, 
and ſo let them ſecth ſoftlye together: Then 
take pour Dzenges,and with a knife ſcrape of 
all the fiithincMle ofthe ontſtde of them. Then 
tut them in the mitdeſf, and wing cut the! 
iupce ot thꝛee o2 f:nre of them, put the iuptce 
into your bꝛath with the reit of pour ſcuffe, 
then lice pour Ozenges thin e. and hiue vpe 
pon the fire readie a ſkillet of faire ſerihinz 


water, and put your ſliccd Pzcenges intu tis 


water 
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water, i when that water is bitter, hanemoze 


readie, and ſo change them fill as long as vou 
can finde the great bifferneſſe in the water. 
which will be ſi re oꝛ ſeauen times,. oꝛ moze, if 
pou finde need: then take them krom the wa⸗ 
ter, and let that runne cleane from them: then 


put cloſe Oꝛeng es into vour potte with peur 


bꝛoth, and ſo let them ſte we together till pour 
Capon bee readie. Then make ycur ſops with 
this bꝛoth, and caſt on a little HSinamon, Gin⸗ 
ger, and Sugar, and vpon this lap your Ca- 
pon, and ſome ot pour Oꝛeng es vpon it, and 
ſome of out Marie, and towarde the ende of 
the bopling ot pour bꝛoth, put in a little UGer⸗ 
£12us, it pou thinke beſt. 
| To boyle a Capon in white brach. 
A pour Capon in faire liquoz, and cos 
uct it to keep it white, but you muſt boile 
no ather meafe with it, take the beſt of the 


bieth, and as much UMergious as of the bꝛoth, 


it pour vergious be not too ſowꝛe, t put there⸗ 
to whole Mace, who pepper anda god hand 
full of Endiue. Letuce oꝛ Bozage, whether of 


them ye will, ſmal Naiſons Dates, marow of 


marow bones, a little ſticke of Sinamon. the 
peele of an Ozenge : then put in a good peecs 
of Sugar, ans boil them well together: then 


N — thꝛee polkes of egges ſodden, and 
Araine 


. 


of Cookerie. 


ky 4 
train them and thick it withal, and boil pour 


co⸗ 
ile 
the 


th, 
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ainnes by themſelues, and lay vpon pour Ca⸗ 
von: ponre pour b2oth vpon your capon. 
Thus map you boyle anie thing in white 
320th. 
An other way to boyle a capon in 
M hite broth. 


2ke matow kones, bꝛeake them, and boile 
them and take out the Partewe. Then 
eth pour capon in the ſame liquour. Then 
akc the veſt of the liquour in a [mall potte to 
akt pour both withall, then fake Curs 


rans, Dates, ano Paunes, and boile them in 
n votte vy themſclues, till they bee plum, then 


ake them vp , and put them into pour bꝛoth, 
hen put whole Mace tothem, and a geos 
quantitie ofbeaten Ginger, and ſome Salte; 
hen put the Marrowe that pou did take 
om the bones, and ſtraine the yolkes of Cos 
with Aineger, and vut them into pour Both, 
with a good pæce of Sugar, but after this it 
uſt not boile:then tate bꝛead, and cut theres 
ff thin ſippets, and lap them in the vottome of 
dich then take ſugar, and ſcrape it about the 
des ofthe diſh,and lay thereon your Capon, 
ind the fruit vpon it, and ſo ſer ue it in. 

Io boile a Capon in bie yes. 


Pou 
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— mult bople pour Capon with fatte 


meat, then take the beit of the bꝛoth, and 
put it in a pipkin, and put whole mace 
to it, whole Pspper, ſome red Currans, halfe 
as much white Wine as you haue of bꝛoth, 
good ſfoze of marrowe and Dates, and ſcum 
them cleane, and kep your liquoz verie clear, 
and ſeaſon it with vergisus and Sugar, and 
then lay your Tapon vpon bꝛowes finelp cut, 
and ſo poure your bꝛoth vpon it. 
To boylea Capon with Orenges 

£4. or Lemmons. 

* Ake pour Capon and bople him fender, 
and take a little of the bꝛott whe it is boi⸗ 
led, and pul it into a Vipkin, with Hate and 
Dugar a good deale, and pare th D2zrenges 
and pill them, and put them iu pour Pipkin, 
and boyle them al ittle among your bꝛoth, and 
thicken it with wine and yolks ofegges, and 
Dugar a good deale, and ſait but a little, and 
ſet your bꝛoth no moꝛe on the fire „ foz quai- 
ling, and ſerue it in without ſippets. 


th. —_ ll. —— att K 


To make Sops for a Capon. 
FT Ake toſtes of bead, Butter, Claret wine, 
and llices of Oꝛenges, and lay them vpon 
the toſtes, and inamon, Dugar, and Gin 
Ler. . 

To 
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To make Sops for Chickens. 
F Irſt take Butter, and melt it vpon a cha⸗ 
fingdiſh with coals s, and lape in the diſh 
thinne toſtes of bꝛeade , endmake Sorrell. 
ſauce with UAergious and Cooleberries, ſeeth 
them witha little de rgious and lay them vps 
pon. 


To boyle a Mallard with cabage. 

T Ake the Cabage und pick them cleane, and 

wach them, and per boile them in faire was 
ter: then put them in a Colender, and let the 
water runne from them, then put them in a 
er, faire pot, and as much beefe bꝛoth as will co- 
oi⸗uer them, and the Marie ofthzee Marp bones 
ind whole. Then take a Mallard, and with pour 
zes knife, giue hum a launce along vpon each five 
in, ofthe bꝛeaſt. Then take him of, and put hun 
ind into pour Cabage, and his dzipping with him, 
ny foꝛ he muſt be roaſted halfe enough, and hys 
my dꝛipping ſaued, and ſo let him ſtewe the ſpace 
lat- of one hower, Then put in ſome pepper and a 
little ſalt, ⁊ ſerue in pour Pallard vpon ſopps; - 

and the Cabage about him, and of the vpper⸗ 

moſt ofthe bzaoth 


Jon Io boile a mallard with Onions. 

in⸗ T Ake a Pallard,roſt him halfe enough,and 
laue the dzipping, then put him mtoa faire 

Toh g pat, 
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pot and his grauie with him, and put info his 
belle fire oꝛ ſcuen whole Onions and a ſpon 
full of whole pepper, and as much abzoad in 
your pot, put te it as much Mutton bꝛoth oz 
beefe bꝛoth as will couer the Mallarde, and 
halfe a diſh of ſwerte butter, t wo ſpoone fuls of 
Uergious, and let them boile the ſpace ofan 
houre. Chen put in ſome ſalt, and take off the 
pot, and late the Mallard vpon ſoppes, and the 
Onions about him, andpowze the vpoermeſt 
cfthe bꝛoth vpon them. 5 
Toboy ea Ducke. 

Eeth the Ducke with ſome good Marrow 
bones, o2 Putton, and take the beſt of the 

bzoth , and; ut therein a few Clones*, a 
good manie ſliced Onions, and let them voile 
well together till the Onions bee tender, and 
then ſeaſon pour bzoth with Uergious and a 
licle bꝛuiſed pepper: Take vp your Ducke 
nd laie it vpon ſops, and giue it two ſlices vp⸗ 
on the bꝛeſt, and ſticke it full of Cloues, and 
pow2e the bꝛoth vpon it. 


Toboyle Stockdoues. 
Ceth them with berke oz mutton, Taks 
the beſt of the bzoth , and put in a pipkin, 
and put therennto Dmons {ineiy minced 
- andafewe Currans and ſo bꝛilt them till 


they be verie tender, and ſeaſon tht̃, with vers 
2 gious 
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gicus anda litle ſwert butter,andyow2* them 
vpon pour Stoc nn tyer be latd vp- 


on pour ſops. 
1o boyle a Conie with a pudding 


inhis belle, 

Ake vour Conte and flea bim e leaue on 
the eares, and wach it faire and take gra⸗ 
ted bzead, ſwert ſuet minced fine, Coꝛrans, 
and ſome fine hearbes,Yentrotall, winter ſa⸗ 
nerie, Parſlie, @pinnage o2 Seefes, ſweete 
Matiozam and chop your hearbes fine, and 
ſeaſon it with Clones, Mace and Suger,and 
a litle Creame, and ſalt, and polkes of @gges, 
and Dates minced fine. Then mingle al your 
tuff: together, and put it into pour rabbets 
bellie, and ſowe it vp with a thzed. Foz the 
b:oth, take Mutton bꝛoth, when it is bopled 

a little, and put it in, then put in Gooſe berries 


A els Grapes, Currans, and (wete Butter, 


Uergious, ſalte, grated bꝛead, and Sugar a li- 
tle,and when it is boyled, lap it in a diſh with 


ſops, and ſo ſerue it in. tes 


To boyle Chickensor Capens. 4 
JIrſt bople them in faire water till they 
* betender:then take bꝛead and feepe it in 


the bꝛoth of them, and with the yolkesof bk 


dure oz fine Egges, and Uergious oz white 
Wine, ſtraine u, and there with ſeaſon your 
y 1. ö bzoth 
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bꝛoth and pour Capon in it. Then fake But, 
ter, Marllie, and other ſmall hearbs, and chop 
them inta it. And ſo ſerue them foozth vppon 

ſoppes ok bꝛead. 

To bovie Chickins with a . 
T Ake pour chickens whe they are fair ſcal⸗ 
ved, and truſſed and ſtuffed with Parſelie 
in their bellics, and put them in a pctte with 
faire water and a little ſait, and put to them 
twentie Pzunes, halfe a hanofull ofTozrans 
and Kaiſons , and let them boyle altogether 
till your Chickens be tender, then take fire 
volkcs, and a pinte of Uinegar, and ſtraine 
them together, and put thereto a guarterne of 
Sugar, oꝛ as pee thinke mecte, and ſo let it 
boyle, but pe muſt ſtirre it ſtill, els it wil curd: 
and when it bopleth take it from the fire:then 
take pour chickins, and put them in a colen⸗ 
der, that the bꝛoth map gor cleane away, and 
ſo put pour chickens and the fruife into the 
cawdell, and make ſoppes, and lap on your 
chickens and the kruite » and powze on the 


cawdectl. 
To ſeeth 1 in Lettice. 


T Ake a necke of Hutton with a Barrowe 
bone,andſo let it ſeth and ſcumme it cleane, 
and let it bopſe well together, and when it is 


tncugh, then take cut ſome ofit, and _ 
; 
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ut / jt, and put in your chickens: then take a good 


hop many Lettuce,and waſh them cleane and put 


pon them in. Then take a litie white bꝛeade and 
ſtraine it, and put it into the pot to thicke it 
withall. Then put a litle whole mace to ſeas 
Calf ſon it, with Pepper and Aergious, and a litle 
elle Zuger, and cut Sops, and lap them on, and 
put on the marrow and ſo ſerus them. 
Hou to boile chickens with hearbs, 
Take your Chickens andſcaldFthem , and 
truſſe the wings on, and put their fete vn⸗ 
der the wings ol pour chickens, and ſet them 
on in a litle pot and ſcumme them faire, when 
they haue boiled, put in Spinnage o2 Lettuce 
a good deale, and Roſemary, (werte Butter, 
Uergious, ſalt, and a litie Suger ; and fkray- 
ned Bꝛead with a litle wine, and cut ſippets 
and ſerue it out. So may you boile mutton, 
02 Pigions o2 Conie. 
How to ſeeth Hennes and Capons in Wins 
ter in white broth. 
. Ake a necke of mutton anda marrowe 
bone, and letthem boile with the Hens 
together, then take Carrct rootes and 
put them into the potte, and then ſtraine a lis 
tle bꝛead to thicke the pot with all and not fo 
thicke:ſeaſon it with Pepper and Aergious, 
and then couer them clole, and then let them 
baile 
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boile together, then cut ſops and put the both 
and the marrow aboue,and ſo ſcrue them, 


To boy'e Calues feet or Lambs ſeet. 
; | Ake pour Calues fect after they be ſcal⸗ 
ded, cut them in the middeſt, and put | 
themin'oanearthenvot,+ put to them 
myutton bꝛoth aſmuch as wil couer them 
then take a litle Spinnage and Lettice, and | 
alittle ſtripped Time, and put it in pour pot, 
anda diſhe of wert butter, and a litle ſalt, and 
let them boyls till they be verie tender: and 
when ve be readie to ſerue them loozth, take 
the volkes of thꝛee Cages,andaimoſt a pinte 
bol Uergious, and ſtirre them well together, 
and take pour pot from the fire ſcething , and 
put in pour Uergisus and egges, and ſtirre it 
well, and ſerue them in vpon ſops. 


How to boile atripe. A 
Take a Trip? and cut it in x&ces, ofthe |þ 

bꝛeadth and length of your finger, and put 
them in an tarthen pot, + put therctoas much 
Sutton bꝛoth as will couer them, a litle Let 
tice, Spinnage,a litle ſalt and Uergicus , ſo 
let them few ſoftly til they be vertc tender, Et 
when re wtll ſerue them in, caſt on a litle 


Pepper, and ſerue them on ſops. 
To 
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To boyle tripes, pigs petietots or 
| Neates Fete: 

* Ike pour Peats fete, tripes,02 petitoes, 

and cut them in ſmall peces, and boile 

them wiſh butter, Sinamon, Currans, and à 
utle vinigar, and ſerue them in vpon fops, 
How to boyle pigs petitoes ano- 
ther Way. 


w | Boer them in a pint of Baſfard, and put 


b 


therefo four Dates minced, with a few 

& *— Cczrans anda litle Time, chop the time 
ſmall ſo let it boile, till it be wel: ſeaſon your 

pot with Sinamon, Ginger, ſalt, and a litle 

te — 

To boyle Chickens after the French 


faſhion. 
Q the Chickens in fenre peeces: | 
hentake after the rate of a pinte of 
wine foz two Chickens : then take 
jaime t parſly as (mall minced as pe can, and 
dure 92 flue Dates, with the polkes of foure 
hard Cgaes:and let this boilc together, and 
hen you will ſeaſon pour pot, put in ſalt , ſis 
tamon and Ginger, and ſerue it fooꝛth. 
Jo boile tripes after che French | 
taſhion, 

Ake a Tripe , and a fewe Onions, minco 
them (mall together, and boyle them to- 
B 2 des 


gether, and ſeaſon pour pot with a little Pep⸗ 
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per, Ninigre and lait, and ſo ſerue them. 
Ho to make long worts, 
T Ake a good quantitie of Colewoꝛtes and 
ſeeth them in water whole a gcod while, 
then take the katteſt of powdered beefe bꝛoth, 
and put to the wooꝛtes, and let them ſeth a 


geod while after: then put themin a platter 


and lay your poudꝛed bete vpon it. 
Triped mutton. 


Take a paunche of a Dhgeve faire ſcowzed, 


kaſt it in a pot of bopling water, and ſcum it 
cleane and take vp the fat. Then take it and 


tut it in ſmall peeces of the bꝛeadth cf twoo 


pente, and put it in a potte of ſtronge bꝛoth of 
Beete o2 mutton, tane Parflie blades minted 


and put to it, and let it ſeeth. Then put in pow⸗ 
der of Ginger, a litle Nergious, Saffron and 


ſalt, and let them boile together till it bee e⸗ 


nough, ſo ſerue it fooꝛth. 


How to boyle a Lambs head and 
purtenance. 
Train pour bꝛoth into a pipkin, and ſet it 
Yor the fire, and put in butter, and ſcum 
it as cleane as you can, and put in paur 


mate, and put in Endiue, end cut it a litle 


and ſtraine a litle peaſt, and put inte it, and 


Currans, and Pꝛunes, and put in all _— 
1 
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of ſpices, and fo ſerue it vpon ſops, 
How to boile Qualles, 

Irſt put the into a pot with werte both 

and ſet them on the fire: then take a 

Carret roote, and cut him in preces, and 
put into the pot: then take parſely with ſweet. 
hearbs, and chop thema little, and put them 
into the pot: then take Sinamon, ginger, nut⸗ 
meas and pepper, and put in a litie vergious, 


aͤnd lo ſeaſon it with ſalt, ſeruethem vpon lops 


and garnich them with leuite. 
Hou to ſmere a Conie. 
J Ake the Liuers and kople them, and chop 
it, and ſweet hearbs apples, and the poldes 
of hard Egges, and chop them altogether, and 
Currans, Sugar, Sinamon, Ginger, and 
parſley, and fili the Conte fu! herc of, then put 
her into the ſweet bꝛoth, and put in (week but⸗ 
ter, then chop the polkes of hard Egges , ſi⸗ 
namon, Ginger, ſugar, and calf it on the cons 
nie when you ſerue it vp, ſeaſon it with ſalte, 
ſerue it on ſops, and garnich it with keuit. | 
How to make Hodgcpor. 


of Beef, and when if ts well bopled, take 
the belt of the bꝛoth, and put it into a pips 


Beet of Button, 02a fat rumpe 


kin, and put a good many Dniens toit, two 


bandfall of Parigold flowers, and a handful | 
D3 of 
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ofParfley fine picked, and groſſe ſhzed, and 
not tos ſmall , and ſo boyle them in the b2oth, 
andthick it with ſtrained bꝛead, putting ther⸗ 
in groſſe beaten pepper, and a ſpooneful of Uts 
nigar: and let it bople ſomewhat thicke, and 
ſo lap it vpon pour meat. 
How to a make Hodgepot in pots, 
T Ake a good peece ofa leg of Mutton, pare 
away the ſkinne from the fleſh verie (mall, 
and take halfe as much marrowe as you doe 
flech, e then put them both into an earthen pot 
and put to it halfe a pint of becfe bꝛoth, oʒ halfe 
a pint of Mutton bꝛoth that is not ſalt, and put 
thereto a Nutmeg beaten, and a litle pepper, 
two ſpoonefuls ofcurrans, and twenty pzunes 
and let them ewe ſoftlie vpou a ſoſt fire, and 
irre it well together often, oꝛ els it will ga⸗ 
ther together in lumps: and when it hath ſtu⸗ 
ed an houre, put into it a ſpoonful of vergious 
and ſerue if vpon ſops. a 
The order to boyle a brawne. 
T Ake pour Bꝛabn, and when vou hane cut 
bim out, lap him in fay2e water foure 
and twentie houres , and ſhitt it foure oz fiue 
typmes, and ſcrape and bind vp thoſe that you 
chali thinke good with hempe, and binde one 
bandinll ot greene Millowes together , aud 
lay them in the boltome ol the pan, and youu 
ol bt pu 
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put in your Bꝛawne and ſcam it verte cleane, 
and let it bople but ſoftly, und it mult bee ſo 
tender that you may put aſfrawth2ough it, 
and ohen it is bopled enough, let it ſtand and 
coule in the pau, and when pou take it vp, let 
it lpe in Trapes one houre oꝛ two, and then 
= make ſowſing d2ink with ale and water, and 
ſalt, and you mult make it verie ſtrong, and ſo 
let it lie a weeke befoze peu ſpend it. 


e 

ft. How to make a good white broth, 

fe T Ake twomarrow bones and a Cock, and 
if bople them together in faire water and 


white wine. Then take Parſley, Tyme, 
Spinnage 4 Ucttice, and bind them in a buns 
dell, andpatit in the pot with the wafer and 
wine, the Cock #4 marrow bones, Then take 
Pꝛunes and currans, ⁊ binde thrm in a cloth, 
nd put them in the potte, and u quankitie of 
whole mace, and binde them in line manner 
by themſelues, and put into the pot a peece of 
Butter , and a good quantitie ok Sugar. 
hen the Cocke andthe mary bones be ſod⸗ 
den and readie to be ſerued: Then take from 
them the b2oth, and ſtraine it verie cleane, 
And put it into another pot. Then take the 
ſaid mace, Pꝛunes and currans foozthof the 
clothes 4 put them into the pot : the take thee 


24 wins : 


A new booke 
4 polkes of Egs, and Roſewater, and put them 
into the bꝛoth, and boyle it a little while, fapze 


and ſoftite with a litle falt and ſo ſeruc it. 
How to make Farts of Portingale. 


Ake a pecce ofa leg of Mutton, mince 
1 * ſmal and ſcaſon it with cloucs, Mate 

pepper and ſalt, and Dates minced with 
currans: then roll it into round rolles, 
and ſo into little balles, and ſa bople them in a 
little becfe bꝛoth and ſoſerue them fooꝛth. 

How to make Fylles of Portingale. 

Ake ſome lweet ſuet minced (mail , the 

polks of two cas, with grated bꝛeadand 


curratis:te mper al theſe together with a 


litle ſaffron, ſinamon, ginger anda litle 
ſalt:then ſeeth them in a litle Baſtard oꝛ ſack 
a little while: and whk thep haue boiled a litle 
take it vp, aud caſt ſome ſugar to it, æ ſo make 
bals of it as big as tennis balles, ⁊ lap foure 62 


that tyey were ſodden in, and ſo ſerue them. 
Hou to make French portage. 

T Aue the ribs af Mutton, chop them ſmall 
the bones and all, with the fleſh in ſquare 
peetes. Then take Carret roots, and foꝛ lack 

ol them, Onions, oꝛ both together and if you 
Will, oz els hearbes, ſuch as pou like: ſeeth al 
80 8 dogetzer, and 78 pou will ſerue it iu, 


\. 


fue in a diſh, and pow2e on ſome ef the b2oth 


_ ſeaſon 
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ſeaſon pour pot with a little Spnamon, Peps 
per and ſalt, and ſo ſerue it ſoozth. 
How to make fine pappe. 
T Ake Piläe and ſlower ſtrain them, and ſet 
ce it cucr the fre tiil it bople. Then take af 
ce off and let it cooie, then take the yolkes ofegs 
th ſtraine them and put it in the milk, and ſome 
S, I fait, and ſet it in the fpꝛe, and ſtir it till it bee 
a thicke, and let it not bople fullie. Then put it 
in a diſh abꝛeade, and ſcrue it foozth [02 good 


pottage. 
he Abroth for a weake bodie. 
d T Ake a legge of Woale, and ſet it ouer the 
a | kpꝛe in a gallon of water, and ſcum it clean 


le and when pou hauc ſo doone, put in the quar⸗ 
K ters ofa pounde efcurrans, halfe a pound of 
2 pꝛunes ⁊ a good handfull of Poꝛage, as much 
e Langdebeefe,as much of Mints, and as much 
of Varts tong, let all theſe ſeeth togeather till 
h. allthe ſtrength of the fleſh be ſodden out: then 
ſtraine it as cleane asyou tan. And ił᷑ pe think 
the patitt be in any heat, put in Uolet leaues, 
oz Succoꝛic, as pe do with other hearbs. | 
e A good way to powder or bartell beefe. 


i 1 Ake the berte and lapit in mere ſawee 
ut a dap Fa night. Zhen take out the beefe 
1 and lay it vpon a hitrdle, and couer it 
„, cloſe with a en and let the hurdle be 


laid 
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faid vpon a peuerell oꝛ couer to ſaue the mere 
ſauce that commeth from it: then ſeeth the 
bꝛine, and lap in pour Beefeagaine, ſee the 
b2ine be colve ſo let it lpe two dayrs and one 
night:then take it ouf,qlapit again on a hur⸗ 
del twoozth2ee dayes, Then wype it enerie 
peete with linnen cloth, dzp them and conchitf 
with ſalt, a laying of Beef and another of ſalt: 
and pe mull lay a ſtick crolſe each wap, ſo that 
the bzint map run from the ſalt. 

Hou to keep Lard after ny Lord 

Ferries way. 

Jar your hogge, and euen as you dzecſle 
pour Bacon hogge, ſo dꝛeſſe this : then 
lap it in ſalt, the ſpace of thꝛee weekes oz 
a moneth . Then tate it vp, and let it 

hang ther as in maner is no ſmotke: but when 

ve thinke it wareth mopſt, let it be hanged ſo 
lowe that the heate of the fire may come to it: 


oz els put it in an Ouen when the bꝛeade is 


dza bone out, and when pe thinke it be wel dꝛi⸗ 
ed, take it out againe til it ware moyſt again, 
and ſo ye chal keepeit wel enough th2ce quar- 
ters of a veare, and neuer take the leane from 


the lat but as ye occupie it. 


ow to keepe Larde afrermy Lady We- 
RoneBrownes way. 
Flea 
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Fes the fat Lard from the flcſh, and put in 
hay ſalt, pe muſt caſt a good deale vppon it, 
and euen ſo ſalt it, and roule it together 
round, and ſo put it in a heap of ſalt, and when 
ye will occupie any of it. cut of it as vee need, 
and lay if in water, and ſo ye may keepe it as 
tt long as ye will. 
It: Ihe keepmg of Lard after my Lady * 
af Marqueſſe Dorſets way. 
Take a lat hog and ſalt him, and when be is 
thꝛough cold, quarter him, and take all the 
bones and the fleth from the fat: and then take 
the fat of the ſaid hog, and couch it in fayze dzp 
white ſalt, and ſo keepe it two oz the dapes: 
then change it again into faire dzie white ſalt, 
tuerie thirde oꝛ fourth dap, and at the fourteen 
daies end take faire cold water and White (alt 
and make a verie ſtrong bzine , ſo that your 
bꝛine be mads ſo ſtrong that it will beare an 
Jegge almoſt cleane aboue the bꝛine, and put it 
i⸗in a faire cioſe vefſcil: then take the ſaid Lard 
and lap it in the ſaid bꝛine, ſo that the bzine ta⸗ 
uer it ouer:ſo change it into new bzine euerie 
fourtcen daies, foʒ the ſpace cf ſixe werks, and 
after that it needeth not to be changed. But 
the bꝛine may not be made of wel water, 


To make Blaminger. 


ca 


Take 


a Ane booke 
Take a Capen, boyle him in faire water te- 
rie tender, then take the b2avone of hum! 
chop it ſmall, then take almonrs, and blanch 
them, and beat them ſmall, and then put in 
pour chopped capon and beate them together 
berts ſmall:then a quart cf Treame and the 
_ Trhifes often Tas, 4 the crum of a fine Pans 
chet,and pour ſtuffe, and mingle them altoge⸗ 
ther, then ſtrain them, and when it is ſtrained 
put in a good quantitie of Sugar, anda little 
ſalt Then take a faire pot, and put your ſtuſke 
in it, and (ct it to the ſire, ſtirre it, and boyle it 
as thicke as an Apple moiſe, when vou haue 
boylcdit, lay it in a fair platter til it be tolde: 
then ffram it againe witha litle Reſewate.r, 
and when pou ſerue it in, caſt ſugar vpon it, 7 


diſh it in thꝛe partes. 
How to mike Blaminger 3 


Creame or Ege. 
＋ Ake a capon and almonds, andbtat them 
As be foꝛe is ſaid: Then take faire hot was 
ter, and put into pour capon and Aimondcs: 
then put the crumme of a £Banchet in it, and 
let it ſtand and ſoke, then ſtrain it, and whenit 
is ſtrapned put in your ſugar, and bople it of 
the thicknes of an apple moiſc: then let it cool 
and ſtraine it againe with alilile Koſe water 
and (o ſerue it. | 
Ok 


let them boile altogether ; then ſeaſon 
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Stewed meates. 


To make ſtewed broth either for fleſh or fiſh, 
Ake halfca handfull of Kofemarie, and 
4 aſmuchof Time, and binde it on a buns 
dle with thꝛeed after it is waſht, and put 
it in the pot, after that the pot is cleane 
ſcummed, and let it boile a While, then cut 
ſops of white bꝛead, and put them in a greate 


charger, and put on the ſame ſcalding bzoth, E 


when it is foken enough, fraine it thzough a 
ſtrainer, with a quantitie of wine oz good ale, 
ſa that it be not too tart, and when it is ffrai- 
ned, pdure it in a pot, and then put in your rai⸗ 
ſins and Pꝛunes, and ſo let them boyle till the 
meate be enough. If the bzoth bee too werte 
put in the moze Wine, oꝛ elſe a litle Ainegre. 
To make ſtewed ſteakes. 


7 TiAkea bꝛeſt of Mutton, cutte it in peces, 


watſhitclean:thenput it in a faire pot: and 
fill pour pot with ale oz halte wine and halfe 
water, make it ſceth and ſcum it cleane. Then 
put into pour pot a fagot of Time and Roſes 
marie, and Parſlie, and thek oꝛ foure Onions 
cut rounde, take a litle Parſlep picked very 
mall, let them bople altogether. Then take 
Pꝛunes, ſmal Kaiſons, and great Dates, and 
pour 
pot 
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pot with theſe ſpices. Take Salt and a lifte i 
Datfron Cloues and Mate, Sinamon, Gin⸗ 
ger, ę a litle Sugar: take a quantitie of theſe 
ſpices, and put them into pour pot, + let them 
few altogether, and whe they be tender, put a 
litle Uergious to them, and let them ſtewa⸗ 
gaine, then lap ſoppes ofa Manchet vnder 
them in a platter, at the firſt pee muſt put a 
geod deale ofmarrow in it. 

To ſtewa capon in white broth, 


T Ake marrow bones with the capon, and 


ſeeth them in faire water, put to it a few 
mates, and thꝛc races of Ginger min- 
ted, and ſalt: and when the Capon is almoſt 
ſodden, put in a good quantitie of Lettute, and 
let them ſeeth a while. Then ſerue in the, Ca⸗ 
pon vpon ſops, and the hearbs vpon it. 
To ſtew a Capon in Lemmons. 
Take and flice pour Lemmons , put them 
ina platter and put to them white wine, Noſe 
water, and Sugar , and ſo boyle them and 
ſugar till they be tender. Thentake the beſt 
ofthe bzoth wherein pour Capon is bopled: 
and put thereto whole mace, whole Pepper, 
and red Cozrans, WBarberies , a litle Time 
and good ſtoꝛe of Barrowe, Let them bople 
well together, till the bꝛoth bee almoſt boy- 


led awap, that vou baue! no moꝛe than oo 
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we! your foppes. Then pour your Lemmons 
bpon pour Capon, and ſeaſon pour bzoth with 
lergious and Sugar, and put it alſo vpon 
our Capon, | 

To ſtew Chickens. 

Ake the beſt of your mutton bꝛoth, and put 
heretoa litle whole pepper, and a litle whole 
Mace,Parſliy, and Time, and boyle them. 
Then put in halfe a diſh of ſweet butter. Uers 
gious , and a peece of Sugar. Then take a 
good quantity of Gooſeberies, and boil them, 
by themſelnes in a litle bzoth,andpoure them 
vpon your Chickens: put into your bzoth a 
ſponkull of yell, 


_ Toftewbirdes, 
1 Ake (mall birds faire picked, dzawne, 


the legs cut off, frye them in butter oz 

- -ſuct wel. Chen lay them ina faire cloth 

and let the Butter ſoak all away; then 

take Onions minſed ſmall, caſt them in a pot, 

and fake a poꝛtion of @aucll, Hof wine, dzaw 

them tb2ongh a ſtrainer, and calf it into the 

pot, with the Onions and birds fryed , with 

Clones, Mace, and a litle Pepper, let all theſe 

bople together till it be enough, and put toit 

ſugar, powder ol Ginger, (alt and Saffcon, 
and ſo ſerue it foo2th, 

Toltew Lar ks or Sparrowyes. 

Take 


N 
8 
5 
5 
5 
; 
; 
0 
ö 
ö 


__ Anew . 
T Ake of your mutton bꝛoth the beſt, and put 
i in a pipkin, and put to it a litle whole 
Mace, whole pepper. Claret wine, marigolde 
leaues Barberies, Koſe water, vergious, fi 
gar, and Marrow, oꝛ elſe ſweet butter:porboil 
the Larkes beloze, and then bople them in the 
ſame bꝛolh, and lay them vpon ſops. 
An other way to ſtew Larkes. 
\ few mult take them 4 dzaw them clean 
| and cut of their feet, ⁊ then take a good 
* de al of wine in a platter, andtake a god 
deale of marrow, and put it in the wine and 
ſet them on a Chafinadiſh, and let them ſtew 
there a good while: then take a quantity of 
ſmall Kailins and waſh them cleane, and put 
them into the bzoth , and take a litie Suger 
and Dynamon,anda few erums of Panchet 
bead and put them into the Larkes, and let 
them ſtew altogether, Then take and cut halt 
a dozen toſtes, and lap them in aptatter, then 
put them into a diſh with bzoth and ſerue them 
out. 
How to ſtewa mallard. 
T Ake pour mallard and ſ&th him in fapze 
water with a good marrowe bone, and in 
Cabbage woꝛth, oꝛ CabbageRLettice,oz both, 
and ſome par inep roots, and Carret roots, and 
when all theſe be well ſodden, put in e 
| | pil 
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pat in pꝛunes enougb, and th⸗ 
ſon him with ſalt, ciones, and ate, and a litle 
ſugar,and uy rip broke out wy 
ſi ets, and put Arie m, and r 
— Mace kay on the lippets , and the dates 
quarte rod, and the pzunes,and the roots cut in 
round flices,andlay them vpð the ſippets alſo, 
and the Cabage leaues lay vpon the mallard, 
To ſtew a Cocke, 

Ou mutt cut him in ſix pieces, and waſh 

dim clean, andtake pʒuncs, currans and 

dates cut very ſmall, and raiſons ofthe 
— and ſugar beaten verie ſmall , finamon, 
Ginger, and nutmegs like wiſe beaten, and a 
$ litle maivens haire cut verie ſmall, and yon 
mull pat him e 
pint.ofPuſkadel,and then put your ſpice ane | 
ſugar vpon your Cocke, and put in your fr] 
between eneryquarfer,and a piece of golde 
twin every pecce ofyour Coc ke, thi ven mut 
make a lidot᷑ wod fit foz pour pipkin, ant claſe 
ttas cloſe as you can with paſte, that no ayze 
came out, noʒ water can come in, and then you 
mult fil two bzaſſe pots ful of water, and ſet on 
the fire, and make faſt the pipkin in one of the 
b:afle pots, ſo that the pipkins ft touche not 
the bzaſſe pots bottom, na: the pot ſives and ſo 
I ͥ boils four and n res, and l 


there a good while: then take a quantity of 


and Spnamon, anda fewerums of Manchet 


out. 


Ancwbooke 
Take ot your mutton bꝛoth the beſt, and put 

it in a pipkin, and put to it a litle whole 
Mace, whole pepper. Claret wine, marigolde 
leaues, Barberies, Koſe water, vergious, lu⸗ 
gar, and Harrow, oꝛ elſe ſweet butter:psrboil 
the Larkes beſoꝛe, and then bople them in the 
ſame bꝛolh, and lay them vpen ſops. 

An other way to ſtew Larkes. 


1 7 Du mult take them dꝛaw them clean 


and cut ot their feet, + then fake a good 

2dsal of wine in a platter, andtake a god 
deale of marrow, and put it in the wine and 
ſet them on a Thafinadiſh, and let them ſew y 


ſmall Kaifins and waſh them cleane, and put! 
them into the bꝛoth, and take a litie Zuger 


bead and put them into the Larkes, and let 
them ſtew altogether, Then take and cut hall 
a dozen toſtes, and lay them in a platter, then 
put them into a diſh with bzoth and ſerue them 


How to ſtew a mallard, 
TA ke pour mallard and ſreth him in fay:? 

water with a good marrowe bone, and in 
Cabbage woꝛth, oz Cabbage Lettice, oz both, 
and ſome par ſnep roots, and Carret roots, and 
when ail theſe ber well ſodden, put in * 
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put in pꝛunes enough,and thzce dates, and ſe 


u ſon him with ſalt, cloues. and Mate, and a litle 


ſugar, and pepper, and then ſerne it out wyth 

ſippets, and put the Parie vpon them, and the 

whole Mace tay on the ſippets, and the dates 

quartered,and the pzunes,and the roots cut in 

round flices,andlay them vp6 the ſippets alſo, 

and the Cabage leaues lay vpon the mallard, 
To ſtew a Cocke, 

Ou mul cut him in ſir peeces,and waſh 
| bimclean,andtake pzuncs,curransand 
| dates cut very ſmall, and raiſons ofthe 
© fun, and ſugar beaten verie ſmall , finamon, 
Ginger, and nutmegs likewiſe beaten, anda 
litle maidens haire cut verie ſmall, and you 
muſt put him in a pipkin, and put in almoſt a 


pint ot᷑ PÞuſkadel,and then put your ſpice aun 


© agar vpon your Coc ke, and put in your fruit 
between enerpquarfer,and a pere of golde be 
tween euer pesce oł pour Cocke,the youmult 
make a lidot᷑ wod fit foz pour pipkin, and claſe 
it as cloſe as you can with paſte, that no ayze 
tome out, noꝛ water can come in, and then vou 
muſt fil two bzaſſe pots ful of water, and ſet on 
the fire, and make faſt the pipkin in one of the 
bzafle pots, ſo that the pipkins feet touche not 
the bzaſſe pots bottom, noꝛ the pot ſides and ſo 
let them boils four and * , 


ihe Aftiew books 
bp whe pot itil W res away; with thex 
* that fands by, and when it is boy 
raße r dent gold, and let him vzint it faſtih 
am) it thall help bim: tpis is appꝛoued. 
+21 © Howroſtewa Neates foot. 
Tut let potir -Peates foottbe ſraldedan [ 
made tleane. Then take Onions, lic 
them and voile them well tn faire water 
Chen taks half water and halfe wine, 


— 


mmthe as nee to ſerue fo the bopling orf 
" Neafes foot, hich wil be ſodne endugh t pu 


Mt a piphin. Pit therein ſome clones, and 
el tree pepper, and take the onious out! 
the w ater they were ſodden in, put them ina 
ihk ker n, e che neats fat withriwm! 
- ralmottenongh: Then take alle U 

eee eee „anbet titte j 
nb let the m bo 1 wy on) 
5 n opon eps 
uuf make fteweed potta 

Pata faite pet and fl it rut or water 

"F" take a finger ful of Dyle Oliue, andpt 
oy debe meu kerne 

-06rvlet tbo ple Then take parllie rotes, 

üben rrbots and ſerape them cleanc; mern 

ehem olthe bizne lte er a Pꝛune, and p 
0 into the pot. Gi take weed anat. 1 
{cat e eber vſtrnimit n 


[f 


\\ 


dat 


be ' 
fi - 
ſtin 
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put if in the pot. Then take rolemarp, Time. 
and par ſtey, and binde them together, and put 
tzem into the pot:then take Dates, Pꝛunes. 
Coꝛtaus and great Raiſons; and wach them 
tleane, and put them in the pot. Then ſeaſon 
pour pot with ſalt, Cloues, Pate, and a litle 


fia dug ar. At it be not red enough, tahe Saunders 


and colour pour pot ther with, lookethat your 


Hou to ſtew Aa 


a both be thick endugg. 


Take beele and ſmyte it in pætes, and wache 
it in faire water, and ſtrain that water and 
put it in the potte with the Bere, and boyls 


hs them together. Then fake Pepper, Cloues, 


Pate, Onions, parſley and ſage, caſt it therto 


d let it-boile together: Then make liquoz 


with bꝛead aud thicke if; and ſo let if ſeeths a 
good while after that the thicking is in. Then 
put in Satkron alt, and vine gar, and ſo ſexus 
it foozth; * | Anather way to ſtew Beefe. 
Bus your flank of beefverie tender, fil the 

2 bzath bee almoſt cenſumed, then put the 
both into a pipkin, put to it Onions, ca⸗ 

tet rot ſhꝛed mal, being tender ſodden befoze 
and pepper groſe beaten,vergious;and harſe a 


dutch ol lwaert butter, and ſo lap it vren. 


Ho to make brine to keępe Lard. 


1 'T Ate air de an® white ſalts bal 


971 1 ad 


A new booke as 
to ſtirre them witha ſtaffe a godpaily while: 
then lay the lard in it one night and one day to 
ſoake ont the blood of the Lard. When make! 
new bzine in like maner, and beat it, vntil the 
time that the ſalt is tonſumed, and then it will 
be clear:that done, put the bzine in a pꝛetp tub 
that hath a couer wel faſtened,the lay in your 
Lard,and keep it vnder bzine with ſplints, thi 
coner the tub cloſe:and thus pe may kepe the 
Lard white and ſweert two oz thzee yeres, with 
change of 1Bzine when ned ſhal require. 

Io make MaungerBlaunch, 7 
'T Ake halt a pound of Rice verie clean picked! 
and wached, thẽ beat if very fine, and ſearſ. 
itthꝛough a fine ſearſe, : put the fineſt of it in] 
a quart ofmoznings milke, t ſtrain it thꝛoug 
- trainer, and put it in a faire pot, and ſet it an 
the fire, but it muſt be but a off fire, & ſtill Cir! 
it with a bzoad ſtick. And whe it is a litle thici| 
fake if from the fire, and take the bꝛawne of 
verie tender Capon, and pul it in as ſmal pi 
ces ase can, and the Capon mult be ſodden ii 
faire water, 6 the bzawn of it muſt bee pulli 
as (mall as a hozſe haire with your fingers, 
put it into the milke which is but halfe thick. 
ned andthen put in as much ſugar, as pethint 
wil make it ſwiet, and put in a dozen ſponſuls 
« of good Koſe water, and ſet it to the fire again 


kh 
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and ikir it well, e in the ſtirring, all fo beate it 
with your ſtick, from the one ſide of the pan to 
the other, and when it is as thick as pap, take 
if from the fire, and put it in a fair platter, and 
I whe it is cold, lav the ſlices in a dich, and caſt 
g litle ſagar on it, anꝭð ſo ſerue it in. 

How to ſowce a Pigge. 
9 4 muſt take white wine, +a litle ſwet 
b:oth,and halfe a (coze of nutmegs cut in 
guarfers : then take ſwete Par geram, xeſe⸗ 
— Time, and let them boile all 
together, ſcum them very cleane: + when they 
be boiled, put them in an earthen pan, and the 
i arrop allo, and when ye ſerue them, a quarter 
ina diſh, and the baies c nutmegs on the top. 
Baked meates. 
nf To make paſte, and to raiſe coffins. - 
i Ake fine flower, and lap it on a boozd, £ 
take a certaing of yolkes of Egges as 
-your quantitieofflower is, then take a 
tertaine of Butter and water, and boile 


the together, but vou mult take herd ye put not 
too many yolks of Egges,foz if you doe it will 


make it dzy and not pleaſant in eating:and ye 


= mult take herd ve put not in to much Butter, 
oz if you doe, it wil make it ſs fine and ſo ſhozt 
that you cannot raiſe:and this paſte is good to 
C3 | raiſe 


n 2) 1! ArehnBbabert 7,120) 211.1; 
raiſe all maner of Coffins: likewiſe: if rebate. 


Ueniſon, bake if in the paſte aboue named. 
To make ſine paſte mother way. 


T7 Ake butter and ale, and ſeeththem toge⸗ 


1 


(1 


ther:then fake pour flower, and put theres | 


info thꝛee egs, ſugar, ſaftron, and ſalt. 
W To make ſhert paſte i IN Lent. 


a 


fo wet pour flower with it:#(allct ple 
fried, t fa ſfron and ſo miggle your paſte 
together, and that will make good paſte. 


4 Fn thick almond milke ſeething hot, e | 


How to bake Veniſon; ,ormutton,ins | 

43-2906 [ Read of Veniſon: Gin ola: 
T Ane leane veniſon o mutton; atadiont;'l 
all the ine wes, then chop your: lech veris 
fna!,and ſeaſsn if with a litle pepper and ſalt 
and beaten clones,and a good handful of Fen- 


nel ſecds and mingle them altogether: K hon: | 


fake your War de, and cut it ol the bigneſſe of a 
cooſe quill, and the length of pour finger, and 
put if in a diſhofvbineger,+al to waſh it there- 
in:then take meale as it dooth come from the 
mil, and make paſte with colde water, and ſer 
that it be very ſtiſt : then take a ſhœt, and make 
a laping ot the minced fleſh vpon the ſheet, of d 
b:edth that pour Lardis of length. then make 
a laying ot vour Ward vpon pour fle iq, and let 

your larso bee one from another , the _— 

9 


Of: Cookerie, 18 
clone ofthe peeces ol the Larde, and ſo make 
foure lapings of lard, and thꝛes lapings olntech 
one vpon another, ſo pꝛeiſſe it Rune with vont, 
hands as hard as you can fo bꝛeaking 9 pa! ſts” 
and caſt in a handfull ol pepper and falt, 2 
ten cloues, ſoclaie vp your palte, æ let it bake” 


two houres,. .. 11 W 
74 Howto malłe ſweet | pies of Vette." 1 2 
T ane veale and perboile it very tender, hen 
chopit ſmall, then take twiſeas much biete 
ſuet, and chop it ſmall, then mince both them 
together, then put currans and minced Dates 
to them, then ſeaſon pour fleſh after this nig- 
ner. Take Pepper, ſalt, and Saffron, ag 


Pate, ſinamon, Ginger and Sugar, and 


ſon your fieſh with each or the ſe a quantf ves 
and mingle them altogether, E his doane 
nne flower,batter,egs, and Saffcon, 4 make 
vour paſte withall as fine as you can, & malte 
your pie with it, and when it is made, üll it 
with your duke. Then put vppon pour Pys, 
P2unes; Cozans, Dates, à little lugar, an a 
yolkes ofegs hard. Then cauer your pie g 5 # 
ſetit ona paper, and ſet it in che Ouen and lei 
it bake ſokingly; it it be Raug aboue lay a 
paper double on i. 


n a K 14 


How to Pr Cheyets of Veale. 


A bebe 

T ake ateg ofvealeandperboyl it, thi-mince 
if withbeeke ſuet, take almoſt as much of your 
ſnet as of your veale,and take a good quanti- 
tie of Ginger, a litle ſaffron to tolour it:take 
palfe a goblet of white wine, and two oꝛ thzee 

d handfultofgrapes,andput- them all to⸗ 
gether with ſalt, and ſo put them in Cotkins, 
and let them boyle a quarter of an houre. 

How to make chewets another way. 
T Akealitle Weale and flice it, and perboils 

it. chen take it vp x pꝛelle it in a faire cloth, 

and mince it very une, take Coꝛans and dates 
and tut them very ſmall, take ſome marie oz; 
ſigt, and the polkes of tyꝛee o; foure Egges, 
and pepper, ſalt, and mace fine beaten, and the 
trums of bzeadfine grated:thẽ mingle al theſe 
together, and put in ſuet enough, and they wil | 


be good pies, 


How to make Chewets in Lene. 7 

Jl Ake akreſhEeleand flea it, and tut of the | 
lich fcom the bone, minceit{mal.and pare 

tivo oz tha wardens and mince the likewiſe 
mall, as mach of them as of the Eels 02 Dy- 
ſters, and temper them togettzer, and ſeaſon it 
with Singer, Pepper, cloues, Mate and ſalte, 
and a little colour it with Saunders, and put 
turrans and pzunes, and minced great raiſss 


and Dates, as you do tothe other pies of lech, 


IS We 
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when it is halle baked put them out, and put ta 
it a litle vergious:and ik pour Gelly bs not fat 
put to it a little Sallet Dyle fried with ſome 
fweet flowers oz hearbes , if pee put a lyttle . 
Koſewater and ſalt it is good, but if pou haus 
any lat of fiſh it is better then ole. 

How to make Oylter chewets. | 
TAke a peckofoyſters, t walh the clean, 
Then ſhel them, and waſh them in a ca⸗ 
lender fair and clean, then ſeth them in 

faire water a litle, and when thep bee ſodden, 
ſtraine the water from them, g cut Fm (mall 
as pie meat, ſeaſon them with a little pepper, a 


peniwoꝛth of cloues and mace,a pentwozth of 
ſinamon and ginger , a peniwoꝛth of Sugar, 


a little ſaffron and ſalt: then take a handfnl of 


Coꝛzans, ũxe dates mincedſmall, and mingle 
7 them altogether:then make your paſte with a 


quantitie of fine flower, fenyolks of Egges, a 


quantitie of butter, with a little Saffcon and 


boyled water, then raiſe vp your che wets, and 


put in the bottom ot pour che wets a little but⸗ 
ter. and caſt vpon them Pzunes, Dates, and 


turrans, ſo cloſe them and bake them: let not 
your Duen be too hot, foꝛ they would baue but 
little baking, then dꝛaw them, and put in eus⸗ 
rie ofthem two ſpoonfuls ol vergious and but- 
ter and ſo ſerue them in. ec. 1 | 
; 8 


A newbooke 
| How to make ſpecial good pies erben | 
ofmutton'ot Veale. 

Lee. meat bes perboited, and mince it 
erp ſtne, and then pour ſtiet by it ſelf;and 

aſter put to the meate; and mince them well 
together, then put thereto ſtue oꝛ ſixe yolks ol 
egs being hard ſodden and minced, ſmal Coz⸗ 
raus, Dates ſine minted:ſeaſon it with Sina ⸗ 
mon Ginger, Cloues and Pace, a handfull ot 
carowayes, ſugar, and vergious, and ſome (alf 
anda litle pepper, and ſo put it into pour paſte, 
whether tho ve chewets o tunk pies, 


To make paſte, and tobake 
| . chickens, | 

T bester d put in a good peete ol but⸗ 

fer, and let it ſeth as hot as you can biowe 

off pur Butter into pour flower, andbzeake " 
two yolks of Cgges, and one white, and put in 
à good peece of Sugar, and colour yeur paſte 
With Saffron, then ſhal it be ſhozt Then take 
pour chickens, and ſeaſon them with Pepper, 
ſalt, Satkron, and great Raiſons, cloues, mate 
Cozans, Pꝛunes, and Dates, then cloſe them 
vp, t mant a litt le hole in the midſt of the lid, 
Then ſet it in the Duen, and to make firrop 
fo the ſame pie, ta Re Malmſep, Creame, and 


two polkes of Egges, and beate them togea⸗ 
ther, 
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ada toe: Tr „ ee nee 
ther, and put in Synamonand Sugar, and 
when the pie is almoſt baked, then put in ta 
ſrop,and let them bake together. A 


Tobake chickins in Summer. 2 

( off their feete, truſſe them in the cof- | 
fins. Tben take foz euerie Chicken a god 
handfull of Gooſeberries, and put into the pig 
withthe Chickens, Then take a goodquans , 
tity ofbutter,and put about euerie chicken in 
the pie, Then take a good quantitie of Dinas 
mon, and ginger, and put it in the pie with ſalt 

and let them bake an houre, when they bs ba⸗ 

ked,fake loꝛ eue rie pic the volke of an 2g, and 

halfe a govlet full of vergious and a gond quã⸗ 
tie ot ſugar, and put them altogether into the 


pie to the chickens, and ſo ſerue them, 
To bake chickens in winter. 


| „ Ut of their fecte, and truſſe them, and put 
5 — 


them in the pies, take to euerie pie a cer⸗ 
taine of Cozrans oz Pꝛunes, and put them in 
the pie with the Chickens, Then take a good 
quantity of Butter to euerie chicken, and put 
inthe pie: then take a god quantitꝑ of ginger, 
and ſalt and ſeaſon them together, z put them 
in the pie, let it bake the ſpace of an houre t a 
halt, whe they be baken, take ſauce as is aloꝛe 


lid, and ſa ſe rue them in. 


To bake Chickens with Damſons. 
Take 


— 
Anew booke 
Jae your Chickens,dzaw them and waſh 
them, then bzeake their bones and lay the 
in platter, then tako foure handfullesoffine 
flower, and lay it on a faire boozd, put thereto 
twelue yolks A diſh ol butter, and a li- 
kle ſaffron:mingle them altogether, and make 
your paſte therewith, Then ma ke ſire coffins, 
end put in eucry coffin a lumpe of butter of the 
bigne ie ofa walnut: then ſeaſon your fire cof- 
fins with one ſpoone ful of cloues 4 Pace,two | 
ſpeonefuls of ſinamon, and one of Sugar, and 
a ſpoonefhll ofſalt. Then put your Chickins 
into your pies: then take Damſons and pare 
away the outward peel ofthem, and put twẽ⸗ 
ty in euerp ok pour pies, round about pour chic 
 Kenis,the put into euer of pour cotfins, a hid- 
full ofCurrans, Then cloſe them vp, and put 
them into the Duen, and let them bee there |: 
thzecquarters of an houre. 
How to bake a Turkie. 
T Aue andcleaue your Turkie on the backe, 
. andb2uiſe all the bones:then ſeaſon if with 
ſalt, and pepper grcffe beaten, and put into it 
good ſtoze of butter; he muſt haue flue n 


baking. 
Hew to bake a Feſant. 


T Kuſſe him like a hen, and perboil him, then 
ſet him with cones.then take 2 litle vergl 
on 
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dus and ſaffron , and colour it with a feather, 
then take ſalt, Pace and Ginger toſeaſon it, 
and ſo put it in the paſte, and bake it till it be 


halk enough. Then put in a litle vergious and 


the golie of an eg beaten together :thenbake 


it till it be enough. 
Jo bake a Capon inſteed of a Feaſant. 


Ut «ff his legs and his wings, L after the 
maner of a Feaſant trufſe him ſhoꝛt, then 
perboile him a litle, and Larde him with 
ſweet lard: ſo put him into the coffin,and take 

a lifle pepper and ſalt and caſt abont him. And 

take a good halfe diſh of butter put into the 

coftin,ſolet him bake the ſpace of foure houres 

and ſerne it foꝛth cold in ſterd ol a Feaſant. 

likewiſe bake a Feaſant, 
How to bake Red Deare, 

Vn muſt take a handful of fennel, a hand 
fall of winter ſanozie,a handfall of Noſe⸗ 
marie, a handful of Time, and a handful 

of Baie leaues,and when yaur liquour ſeeths 

that you perbsjle your veniſon in, put in your 
hearbs alſo, and perboile your veniſon til it bs 
dalt enough, thẽ take it out, lay it vpon a fair 


boozd that the water may run fc6 it, then take 


a knife and pꝛick it ful of holes, and while it 
is warm. haue a faire tray with vineger ther⸗ 


in, and ſo put your veniſon therein from moꝛ⸗ 


ning 
we! 


A new ke 
ning vntil night, and ener now and then tun 
it vpe downe e then at night haue pbeir to 
Fin readie, and this done, ſeaſon it with Ging 
mon, Matme gs and Ginger, Pepper and ſal 
. p and when you haue ſeaſonedit, putit into pen 
tt ttin, and put a geov quantity of ſwerte Bit 
ter into it,. then put it into the Ouen at night 
when von go to bed and in the moꝛning dꝛau 
A o:th,and put in aq ſa weer ful of Uinegar! in 
do Four pie at a hole avene in the top ok it, 
5 that the vinegar may run inte euerie place a 
and then ſtopthe hole againe, and turne tl 
e vpward, and fo ſerue it in, 
How to bake Veniſon. 

Erboile pour Heniſon, then ſeaſon it wit 

1 Pepper and fait,fome what groſe beater 

and a litle Ginger, and good ſkoze of ſivect! 

.. butter, Aud when the Ucniſon is tender bi 
.» Ktdiputfo it halfe a dozen ſpoonfuls of Tlard 

Wige, and ſhake it well together. *** 
Ho tobikea Crane or a buſtard. 

ED him a litle, then Larze him wit 
[wa lard, and put him inthe coffin; Cab 


Pepper and kalt, a geod quantity, and ler 
bn deu together randcaf vpon it. Chen tal 
Butter, and put in thecoffin, tet if batis * 


© # 
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Fs Irſt trufſe them, and perbaile them, and 
put them into the coffin: then ſeaſon them 
d pepper and ſalt. and four oz ſiue Onions 
pieled and liiced, and put tye altogether 5 with 
a god peece of [wart butter vnto the Maſtard 
and ſo let them.bake two haures,e.wyen they 
be ba ked, put in halfe a goblet of Uergign2403 
euerie Mallard, and ſo ſerue them. 
How to bake a wilde boare. 
Anke thꝛe partes of water, the fourth 
part of white wine, and put thereto ſalt 
aſmuch as ſhal ſeaſon it, æ let it boile ſo 
il it be almeſtengugh;the take it out of 
the bzoth and let it lie til it be thꝛough colde: 
Chen ard it. and lapit in courſe paſte, in pa⸗ 
ſties, and then ſeaſon it with pepper, lalt, and 
ginger, put in twiſe ſo much gingen as pep⸗ 
per. And when it is half baked, fil pour paſfies 
with white wine, and all to ſhake the pa ſtie, x 
ſo put it into the Duen again, til it be cnough; 
Then let it ſtand ſiue oꝛ ſix daies,02 eu i that 
roueat of them, and (hat time it will be Fre 


g *. tobake 90 1 


119 D: Kells the faire, 4pervail thẽ, then ſeaſort 
them w;peppert ſalt, a fe w whole cloues 
mongſt them, and Onions {mal mintced, and 
wat butter Uergtons, and a litle Sugar. 
To 


i. 


A newbooke 
To bake calues feete. 
T Ake Calnes feet and ſeth them tender, pu 
off the haire, then flit them, and make peur 
paſte fine, when you haue made your coffin, 
befoze pou put in pour feet, take good Raiſons 
and mince them ſmal, and plucke out the ker 
neis, and ſtre we them in the bottome of pour 
pie; then ſeaſon pour fete with Pepper, ſalt, 
tloucs and mate, tht᷑ lay in the feet, and ftrevſÞ 
turrons on them, and Sugar and a good piet 
er butter in it, and cloſe it vp, and make a litlÞ 
pole i in the lid, and when it is almoſt baked ef 
mough put in a no ſſe of Uergious, and ſo n 
5 Jo bake Calves feete after the French 
faſhion. 
= Abe the feet, pul off al the haire.and _ 
them cleane, and boile them a litle til the 
be ſomwhat tender, then make pour paſte, ani 
ſeaſon your calues feet with pepper, ſalt am 
Sinamon,andput them in pour paſte, with i 
quantity of ſweet Butter, Parſlie and Dry 
ons among them, ſo cloſe it vp, and ſet it int 
the Ouen till they be halle baken. Then takt 
them foo2th, and open the crowne, and putin 
moꝛe butter & ſome Mineger, ſo let them fan 
| in the Duen til they be thzoughly baked, 
For to-bake a Pigge.  - -  * 
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Lea pour Pigge, and take dur all that is 
E within his bellie clean, ꝛ waſh him well, 
and after perboile him, thẽ ſeaſon it with 
Pepper, Salt, Nutmegs, Pace and cloues, 
andſolay him with good ſfoze of butter in the 


Þ raſte:Then ſet it in the Duen till it bo baked 


enough. 
To bake a Pig like a Fawne, 


5 T Ake him when he is in the haire, and flea 
| * him-the leaſon it with pepper & ſalt, cloues 
and —— then take claret wine, Uergieus, 
Roſe water, ſugar, Sinamon, and ginger, and 
boyle them altogether: then lay your Pigge 
flat like a Fawne oz a Rid. and put your Sir⸗ 
rop vnto it, with a litle ſwert Butter, and ſo 

| bake it lepſurelp. 


How to bake a Neats tong. 


| Seen the tong halle enough, and blanch it 
! Vandcut it in two, then (cozch it, and ſeaſon 
it with pepper and ſalt, and put it in a coffin 

and a good quantity of Parrow with it, and 
when it is almoſt baken, put in ſome red wing 


and ſugar. 


Hov to bake an Hare. 
Take pour bare and perboil him, and mince 
him, and then beat him in a mozter very fine 
liner and al, it you will, and ſeaſon it with all 
kind of leiten and ſalt , and doc him together 
| D With. 
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A new booke 
with the polkes of ſeauen o2 eight egges, and 
whe ve haue made him vp togethet, dꝛaw lard | 
verie thick through him, and mingle them all 
togither and put him in a pie, and put in butter 
befoze ve cloſe him vp. 

For to bake a Gammon of Bacon. 
Die your gammon of Bacon, and ſtuffe it 
with parllep and ſage, and polkes of hard ; 
egs and when it is boiled, ſtuffe it and let“ 

| it boric againc, ſeaſon it with Pepper, Cloues m 

and mate, ſticke whole Cloues faſt in it: Then] to 

lap it ſo in pour paſte Jos ſalt butter, and so (0: 

pake . Nit! 

To make a rare conceite, with {tle 
Vale baked. ſug 

1 ake veale and ſmite it in litle peeces, and vor 

ſeth it in faire water, thentake parſley ant 

Sage, Ifop and Sauozie, and ſhzed theme p! 

mall, and put them in the pot when it boileth vou 

Take powder of Pepper,canel, mace, ſaffron 

and ſalt, and let all theſe boyle together till 1 7 
be enough. Tyen take vp the fleſhe from the 
bꝛoth, and let the bꝛoth coole, when it is colde 
takte the yolks of egges with the whites , amen 
tcraine them, and put them into the bꝛoth thick 
manie til the b2oth be ſtiffe tnough, then makened 

faire toffins, and ceuch th: * pieces oz foure inÞeſo; 

nne .coffinofthe Aeale: and take Dates * Pac 
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ſed and pꝛanes, powder of pepper, Singer 
and vergious, and put it tothe both. Then 
put the liquoꝛ in the coffins, like as ye do with 
a cuſtard, and bake it till it be enough, and ſa 
© (crac it foozth. 
N Jo make a florentine. 
t | Ake Ueale,z ſomc ofthe Ridney ofthe 

1 Tag cold Ueale roaſte d, cold capon - 


$ oz feaſant, which ofthem pou will, and 
's| minſe it verie (mal, with ſweet Duet, put vn⸗ 
nk to if [wo oz th: yolkes of E&gges, being hard 
ſo ſovve,Z23zans and Dates ſmal ſhꝛed Seaſou 
it With a litle Hinaman and ginger, a very its 
{tle Cloues and Mace, with a lifle ſalt and 
ſugar, and a litle {ime finely ſh2cd , Wake 
your pa ite fine with utter and polks of egs, 
and ſugar, rolle it very thin, and ſo lay it in 
a platter with butter vnde rneath and ſo cut 
pour couer and lap it vpon if, 
To make a pie to keep long. 

v $7 mult firſt perboile pour fleſh t pꝛeſſe 
1 it, t when it is pꝛeſſed, ſeaſon it with pep⸗ 
per and ſalt whileſt it is hot, then lard it, 

na ks your paſte of rie flower, it mult be very 
Fick, oꝛ elſe it wil not bolde, when it is ſeaſo⸗ 
ed t larded, lay it in your pie, then caſt on it 
etoge pou cloſe it, a good deale of cloues and 
of Jace beaten ſmall,and lay vpon that a good 
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deale of Butter, and ſo cloſe it vp:but you mut 
leaue a hole in the top of the lid, x when it hath 
fo2 two houres in the Duen, pou muſk fill if 
as kuli of vinigar as you can, and then ſtop the! 
hole as cleſe as you can with paſte, and then ſet 
it into the Ouen again: your Duen mult ba 
verie hot at the firſt, and then pour pies wil 
keep a great while: the longer pou keep then 
the better wil they be: and When pe haue ta 
ken them out ofthe ouen, and that they be al 
molt cold, pou muſt ſhake them betweene pen 
hands, and ſet them with the bottom vpward, 
and when vou ſet them into the Ouen, de wel 
wWare thatone pie touch not another by mon 
khan ones hand bꝛedth: Remember alſo to le 
them ſtand in the Duen after the Mine gar uf 
in, two houres and moꝛe. 
To bake ſmall meats. 
Take Egges and ſeeth them hard, then tab 
the polkes out of them and bzate them ini 
Mogzter, and temper them with Creame an 
then ſtrain them, e put to them pepper, ſa fru 
cloues, mace,ſmal raiſons, almonds blanche 
E ſmal ſhꝛed, x grated bzead:fake Peares al 
ſodoen in ale, ( bzay & ſfrain the with the ſam 
Tiquoz,and, t therto baſtard and honey, ef! 
it in a pan and ſtirre it on the fire till it be v 
ſooden. Chen make litle cottins and let the It 
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'Of Cookerie, 1 25 
inthe Duenvnfil they bee hard, andthen you 
mult take them out again, and put the ſo2eſaiv 


liquo2 into them, and ſo ſerue them fooꝛth. 
How to make a pie in Lent. ; 


{7 Ake Eeles andflea them,andcut them from 


the bone, take Mardens and Figs, qmince 
them together, and put to them Cloues and 
mace, pepper, ſalt, and Saffcon, and ſeaſon al 
| theſe together, and mingle it with great and 
ſmall Raiſons, Pꝛunes and Dates, cut it in 
ſmall peeces, and ſo put it inta the ane & and 
let it bake halfe an houre. 
Howto make a Cuſtard in Lent. 
T Ake halfe a pound of almonds, blanch them 
and beate them in a moꝛter. Then taks a 
quart of fair water, warm it luke warme, and 


ru ſtrayne your liquour with the almonds, Then 


take a peece of the ſpawn ofa Pike,ofa Carp. 
02a Noch, and beat it in a mozter,then ſtraine 
u into pour almonds; fo; lacke of ſpawne pee 


ny may take two ſpoonfulsofthe flower of Rice, 


and put it into your almonds Then take us 
gar, cloues, Paces, Hafftun and ſalt, and ſea⸗ 
on pour liquoꝛ ther with. eu? as ve would ſea⸗ 
lona cuſtard ot creame, then take thꝛee hanp⸗ 
ful of fine flower, and almoſt a pint ot fair wa⸗ 
ter boyling hot, and q litle Saffron, and make 
wur paſte en, Tpen make your cuſtard 
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and when it is made, put {mall Kaifons i ann | 
Dates in the bottome of pour Cuſtarde ; as 
vou do vnto a cuſtard offreame, 
To bake Oyſters fhels and all. 

＋ Ake the beſt Opſters faire chaled, and the 

faireſt 6 ſmotheſt ſhels, walh a god mas, 
nie, and to make them ſmooth, rub one hel a⸗ 
gaiuſt another, and when they are very elean 
make pour pie: and then let pour graute run 
thꝛough a ſtrapner of vour Dyſters and wach 
your oyſters very clean, and ſeaſon them with 
Pepper and ſalt. Then take out ok the derpeſt 
helles, and put into them th;& Dylters and 
th:eclones, and a lifte peete of butter, and lay 
a flat ſhell vpd that, and thus ſet pour pie with 
the ſheis andthe Oytkerst in them till they be 
ſull, and in voyde places put in a peece o But⸗ 
ter:then cloſe pour pie, and ſet it into the O⸗ 
nen and whenit bath ſtood there halkan hour 
dꝛa w your pie, and then put ina ſawter full of 
your graute. Then put the pie into the Ducn 
againe, and ſo let it fand one other halfe re 
er, and then ſerue it foꝛt h. 

To bake Peares, quinces, and Wandels 
Ou mult take and pare them, and then 
coare them: then matze your paſte with 
faire water and Butter, an the-yolke 


bean Egge. and lette your Dzenges in⸗ 
to 
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| fo the paſfe, andthen bake if well; Then fill 

pour paſte almoſt ful with Sinamon, Ginger 
and Sugar: alſo apples mult be taken after 
the ſame ſoꝛt, ſauing that whereas the coze 
ſhould be cut out they muſk be filled with butf⸗- 
ter euerie ane: the hardeſt apples are beſt, and 


e 
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likewiſe are Pear es and wardens, and nene 
ol them all but the Wardens may be per boi⸗ 
led, and the ouen muſt be of a temperat e heat, 
two youres to ſtand is enough. 5 
To bake quince pies. 
Are them and take cutail the Coze: then 
Pa them in water till they ber fens 
der: Then take them fooꝛth: and let the 
water runne krom them till they be dzte. 
Chen put into euerie Quince, Sugar, ſings 
mon and ginger, and fill euerie pie there with, 
and the vou may let them bake the ſpace. of an 
houre, and ſo ſcrue them. 
To bake orenges. 
Far take twelue D:enges, and pare away 
the yellow rinde of them, cut them in two 
pieces, and wzing out the iupte ofthem, then 
lay pour pilles in faire water, and when it is 
bovling bot, put your Dzengestherin, let them 
eth therein vntill the water be bitter Then 
baue another potte of water readie vppon the 
N ef and when it dooth ſcethe, put your O⸗ 
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renge pils therein, and let them ſe eth again in 
ths lame water vntil they be veryfender:then 
take your Ozenges dut ofthe pot, x put them 
in a bafon of fayzecolv water, and with your 
thombe take out the coze of your Ozenges and 
wach them cleane in the ſame water, and lay 
them in a faire platter, ſo that the water may 
run from them: thentake a quart of Baſtard, 
claret wine, oz white wine, if poutake a quart 
of Baſtard, put thereto a quartern of ſugar: if 
you take claret oz white wine, ye mull take to 
tuerie pint aquerterne of Sugar, and tet it to 
the fire in a faire pot: then put pour Dzenges 
therein, and ſeeth them till the liquoꝛ come to 


firropaltogether,ſo that pour Oꝛrenges may 


be couered with your firrop, if vou lacke ſy2- Þ a 
- rop,you muſt fake a pinte of Claret wine, and 


aquarterne of Sugar, and make thercofa ſir, 
rop,and put it into your Dzenges; and ſtoppe 
vour pot cloſe, after this maner you mavkeep 


- | themtwo moneths, and when yon will bake 


khem, take an ounce of Synamon,and half an 
ounce of ginger, and beat them ſmal,thentake 
two pound of ſugar, and beat it in like maner. 
Chen put pour ſagar, Sinamon and Ginger 
| in a fatreplatter, and mingle them FR 

hen 


) 


afirrop:when it is tome to a ſirrop, take a air 
earthen pot, and put your Dꝛenges and pour bi 
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Then fake foure handful of fine flower, & lap 
it vpon d faire board, and make an hole in the 
mi>fofthe flower with your hand: then take | 
a pinte ok fair water a eight ſpoonfuls of Dpl, 
and a little ſaffron, and let them ſecth altoge⸗ 
ther and when it ſeeths put it in the hole in the 
mioſt of the flower. and knead your paſte ther 
with: then make little round coffins of the big⸗ 
nelle of an oꝛenge, and when they be made, put 
d little ſugar in the bottom of them: then take 
your Pꝛenge pilles and fill them full ol ſugar 
and ſpices afoze rehearſed, and put them into 
pour coffins, and fillthe'coffins ful cf the ſame 
ſugar and ſpices: wien the ſpices be in them, 

 Þ cloſe them vp, and ſet them vppon papers, and 
bake them in an ouen os baking pan but pour 
Duen map not be to hot if pour coffins be day 
after the baking, vou map makea litle hole 
with the point of a knife vpon the couer of thẽ 


„and with a ipoone put a little of the firropto 


them, at another ſeaſon you muſt make pour 
paſte with fours handfuls of fine flower, and 
twelue poltzs of: gs, anda litle laffron, en 
Wa pate therewith. 
An o her good w iy to bake Orenges. 
Are the viter rinde as thin as you u tan:thẽ 
I take the Dꝛenges, and cut out a litle hole 
inthe top t witha narrow pointed knife 
picke 
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vickeontes nigh as yrecanalthe pames: then 
ſeeth them in faire water bopling a foft pate: 
and whe the water is bitter haue moze water 
readye, and change the ürſt water, and ſo let 
them ſ@fh in the ſecond water a god while ſoft 
ly bopling, let them not be very tender, foz al⸗ 
ter that boyling ye muſt put them in an other | 
liquoꝛ that muſt be water and hony very ſweet 
ſodden together t ſcunmmed ; then put intothat 
' a good quantify of Saffcon,and ſo put in your 
dzenges, and let them ſeeth well in that water, 
til they be verie tender, if pee will bake them, Þ 
put Claret wine and ſugar together, and letit 
bople wel. Then fil pour Dzenges of dꝛie Su 
gar and Singer, and turne the hole ol pour O⸗ 
renges dpward: then put the Claret wine in, 
till pour caſfin be almoſt full:and ſ that there 
be Hugar enough in the coffin and cloſe it vp, 
and a litle befozepe wil ſerue it in, put in moꝛe 
_ ofthe Claret wine and Sugar that was firlle 
ſodden, at the hole aboue in the coff.n. Thus pe 
map keepe pour Ozenges in that ſame liquoz 
that ve did ſerth them in ſi cſt, a moneth oꝛ moze 
and ik ve think that the liquoꝛ changeth: (&thit 
againe andit wil amend, andifyou think that 
theDzenges doo not looke ysllow enough, put 
Saffron in the liquoz,, and with a feather col⸗ 
lour your Ozenges. Fig 
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To bake Peaches. 410 


bY -. 


T Ake Peaches, pare them, and cut them * ; 
two peces,+ take out the ffones ascleang' 


as you can fo2 vzeaching ofthe Peach: then 
make your pie thꝛæ ſquare to bake fowzein a 
pie, let your paſte be berie fine, then make your 


dꝛedge with fine Sugar, Synamon and Gin⸗ 


ger: and ſiſt lay a little dzedge in the bottoms 
ef pour pies: Then put in Peaches, and fill 


vp our coffins with pour Dꝛedge, and put into 
eacry coffin th:e& ſpoonfuls of Roſe water, Let 


| not your Ouen be too hot. ec. 
To bake pippins. 


IT Ake your pippins and pare them, and maks 
pour coffin offine paſte,and caſt a little ſu⸗ 


n, gar in the bottome ol the pie. Then put in aur 


Pippins, and ſet them as cloſe as ve can: then 
fake ſugar,finamon, and Ginger, and make 


them in a dꝛedge, and fill the Pie therewith's 


ſocloſe if, and let it bake two houres but he 


Duen muſt not be foo hot. 
To make a good Caſtard. 


Ake a platter full of Creame, ifit bee a 
quart, then take fire polks ot Eg ges, to a 


pint thꝛe Egges, and when you ſet our 


CTCreame, ouer the fire, cut pour butter in 
{mal peeces and but it into your creame, g it be 


litle 'moze then the gquantitie ofa: Malnut it is 


C nough, ; 
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enough, and ſeaſon it with ſalt, Sugar, cloues, 

mate, and ſaffron, and ſo couer it, and let it be 

ſet vpon a chafingdiſh oꝛ pot of ſeething water, 

and when it is well hardned, caſt on it minced 

Dates and ſmall Raiſons, and ſo let it bople 
till ve think it be wel pardned: and thenſerue 


them foozth.ec. 


Hou to make a Cuſtard in . ol 
T Ake the milt.of any maner of freſh fiſh,and 
A little of the milt of a white Hering, and a 
quantitie of blanched almonds, and crums of Þ 
b:ead,and mingle al theſe together: and a lite 
Mater and Sugar, and a quantitie cf Rose, 


water, and mingle that together: (caſo; it! 


as ve would do another cuſtard with al maner Þ 
al ſpices. Chen mingle ther with Roiſons £02 
rang, and Dates, cut in peeces, and ſs bake it 
ina platter oz paſte, whether ve will, the ſpace Þ 


a alle an houre, and ſo ſerue it in. 
% Another way to make a Cuſtard in Lent, 


| 7 Ake blanched almonds and kzay them mal 
put crummes of white bꝛead in the bꝛaping 
af the almonds. Then let a Pike be ſodden, o⸗ 
fat Eels, that pe map haue the beſt of the bzoth 
and put that in the bottom of your platter, put 
in alſo minced dates and coʒrans Then ſtrain 
vour almonds with the water ſodden with ſu⸗ 


gar. 8 leaſan it withſugarzlaffren, ang 
an 
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and Mate: then put in all the ſtvffe in the plat⸗ 
ter, and ſo boyle it vppon a chafingdiſh a god 
while: ſe the platter be not ceuered,fo21fit be 
the Cuffard will neuer ware harde: when pe 
ſerue it fazth,caſt Sugar onit. & if pour dates 
and co2rans be ſodden in the fiſh both afoze pts 
put them in the platter, they wil be the better, 
d but toa litle ſalt in the making, ac. N 
To make a tarte of apples and 
of Orenge pilles. 
le! Þ es pour o2enges,and lap them in wa 
ter a day and a night, then ſeeth them in 
fatre water and honp, and let them ſeeth 


: till they be ſoft:then let them ſoaktnthe 
| firropa day and a night:then take them fozth 


it | and cut them ſmall , and then make pour tart 
co | and ſeaſon your Apples with Sugar, Syna- 
mon and Ginger, and putinapcece of butter, 
and lay a courſe of Apples, and betweene the 
lame courſe of apples, a courſe of Dzenges, 
and ſo courſe by courſe, and ſeaſon your Oꝛen⸗ 
ges as you ſeaſoned pour Apples, with ſomes 
what moze ſugar,then lap on the lid and put it 
in the ouen, and when it is almoſt baked,take 
Roſewafer and Sugar,. and boyle them toge⸗ 
ther till it be ſom what thick then take out the 
TLart, and take a feather and ſpꝛead the roſe⸗ 
water and Sugar on the lid, and ſet it —_ 
| uen 
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Ouen againe, and let the ſugar harden on the 
ud, and let it not burne. 
; How to make a tart of Apples, 
P are your apples and cut away the toꝛe, | 
cut the remnant in ſmal preces, x ſcthit 
| in roſe water 82 wine tti they be ſoft, e yz 
mult titre it al the while it ſceths, then d2zaw 
it thꝛougha ſtrainer, and ſeaſon it with ſugar 
finamon æ ginger, ⁊ ſpꝛead it in pour paſte:t᷑ if 
you wil, ye map ſerue it in a diſh without paſt 
e cut a date oꝛ two 4 lap it on, foꝛ a change yer 
map collour it with Saunders if vou wil. 
To make a good tart of Cheries. 
Ake pour cheries and pick out the ſtones 
of them:then take raw polks ofcgs , and 
put them into pour cheries, then take ſu⸗ Þ thi 
gar, Hinamon and Ginger, and Clones, and Þ aft 
put to pour Cheries æ make pour Tart with 
all the Egges, your tarf moſt be of an inche 
high, when it is made put in your cherics wi⸗ 
thout any liquoꝛz, and caſt Sugar, Sinamon, | 
and ginger, vpon it, and cloſe it vp, lap it on a 
paper, 2 put it in the Ouen, when it is half ba⸗ 
ken dꝛaw it out, and put the liquoz that you let 
ol pour cheries into the Cart: then take mol⸗ 
ten butter, and with a feather anoint pour lid 
ther with. Then take fine beaten Sugar and 
—_— nabe put your Tarte into the O-. 


al 


uen 
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uen again, and let it bake a good while whe it 
is baken dzaw it foozth, t calf Sugar x Roſes 

water vpon it, and ſerue it in. 
110 make a tart of Cheries, hen the ſtones 
be out another way. 
»Ceth them in white wine oꝛ in Claret.and 
ſtrain them thick: when they be ſodden : the 
take two yolks of egges 4 thicken it with⸗ 
all:then ſeaſon it with Sinamon,Ginger, and 
ugar, and ba ke it, and ſo ſerue it. | 
To make a tart of Damſons. Hs 
0 Eeth the Damſons in Wine, and ſtraine 
them with a litle Creame: then botle pour 
ftiffs ouer the fire til it be thick, put there 
to ſugar, Sinamon, and Ginger, ſo ſpꝛed 
them on pour paſte, but ſet it not in the Ouen 
after, vut let the paſſe be baked befoꝛe. 
. Howto make a tart of Egges. 5 
T Ake twentie yolks of Egs, and half a pound 
of butter, and ſtraine them altogether into a 
plater:then put two good handfuls of ſugar in 
it, ſixe ſponfuls of Roſe water, and ſtirre them 
altogether. Then make your paſte with twoo 
handfals of fine flower, and ſixe yolksof Ggs, 
anda quarter of a diſh of Butter: then make 
your Tart, and put your ſtuffe therein and lay 
your Tart vpon a ſhæte of Paper, and (a. 
wo into the * when that it is baked 
| enough 
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enough, then dꝛaw it eutof the Ouen, and caf 
a lifle ſugar on it, and ſo ſerue it foo auh. 
To make a good tart of Crcame. 
Take aquart of Creame, and put in twelne 
polksof egges. and a litie Saffron, ſtraine 
them. Chen put it in a pet and boile it. but all 
the time it ſtandeth on the fire it muſt be ſtir 
red with a ſticke foꝛ burning. alſo ere pe boll 
it, yt muſt put a good diſh of butter in it, when 
it is boiled, put in pour Sugar, as muche as 
wil make it ſwert: then make your paſſe with 
Butter. egges, Sugar, with a lifle Saffron 
and fine flower, and make pour Tart with u 
and dꝛie it in the Ouen, and when it is dap, put 
in a litle Roſe water and butter, then füll peu 
tart with the ffufie,whe it is ſtrained, ſo bak 
it, and when it :s baked, ſpꝛinkle a little Role 
water and Sugar, and a litle Butter molten 


vpon it. 
Howto make a tart of Prunes. 
Ou mult ſceth the pꝛunces with Mpnte, 
then ſtraine them, and ſcaſen it with Sv 
gar, ſo bake it with paſte, and firſt paickit 
in the bottome if that you wil boile pour ſtuff? 
vpon a chafin goiſh, then the lcfſe baking altel 
ward wil ſerue tf. - 
How to makeiatartof Spinnage. 


T Ake ſome call aum am (eth ſome ſpin 
nag 
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nage in fairs water till it be ver ſoff, ey... 
i into a Collender , that the water may ioake 
from it:then ſtrains tle ſpinnage, and caſt the 
creame together, let there bee good plentie ok 
Spinnage: iet it vpon a chafingdiſtz ot coales, 
and put to it Sugar and ſ ems Butter, anv let 
it boyle a while Then put it in the paſte, and 
bake it, and caſt blaunche pouder on it, and ſo 


ſerue it in. 
To mke a tart of Veale, 


T Ake two kidneis of Heale and bꝛople them, 
then take off all the ſcin and chop the fat yes 
rie ſmall, and put two yolks of egs, a hendfnil- 
of Cozrans,ftre Dates cut ſmall two handtull 
of fugar,a ſpoonfull of Salte, a ſpconeſull uf 
Sinamon,halfe a ſpoonefullof Singer, fenre' 
ſpoonfuls of Raſewater,chop them altogethe. 
then make pour Tart of fine paſte, and fiil it 
with your ſtuffe:then cloſe it with a toner, ans 
trike vpon the lid of your Tart butter that is 
molten, and calf fins ſugar vpon it, as you doe 
toa Parchpane, let not vour Duen\ vs too hot 
oz it aſketh but litle baking. | T7 Y 
No to make atart of cheeſe” . 
\ A Ake your Tart, and then take Nanbery 
Che ſa, and pare a way the put ide ot it 


and cut the cleane theris in mall pætes 
put them Wart, an? When your 


E ſte 
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Tart is fail of Theſe : then put two hand- 
fuls of ſugar into pour Tart vpon your chteſe, 
and caſt in it fine o2 ſixe ſponefuls of Roſe wa⸗ 
ter, and cloſe it vp with a coucr, and witha fe⸗ 
ther lay ſweet molten Butter vpon it, and fine 


, bake it ina ſoft ouen. 
To make a tart of almonds. 


Lanch a!monds and beat them, and ffrain 
them fine with good tbicke Creame, then 
put i in Sugar and Reſewatfer , and bople it 
thicke, then make peur paſte with butter, fair 
water, and the polks of iwo oz thace Egs, and 
ic one as pe haue daiueu pour paſte, caſt on a 
lit tleſugar, and roſewater, and harden pour 
Pe Ze afoze in the Duen.Then take it out, and 


it, and let in in againe, and let it ba ke till it 


15 wel, and ſo ſerue it. 
Ho to make a tart of Medlers. 


Take med!ers that be rotten, & ftraine them 

. they ſer them on a chafingvilh ofcoales, and 
beate it iu {wo yolks ef Egges, and let it boile 
| eill it be foi: what thick:then ſeaſon it with ſi⸗ 
namon, Gu ger and ſugar, and lay it in paſte. 


Hoy to make a tart of hippes. 
ao ane ippes, ſlit them, and pick out the ker⸗ 


nels: then ieeth them in white wine, 02 in 
faire water, when they bee ſoft ſodden, lraine 
temas thick as You can, and ſea ſõ * with 

wy 
0 
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Sinamon,ginger and ſugar, t lay it in par. 
KEE How to make a Curde tart, 

Ake Creame, palkescſcgs, white bꝛead 
ſeth them together, then put in a ſawcer 
fuil of Roſe water 02 Malmeſep, and turne it: 
and put it into a cloath, when all the whey is 
| out, Crain it, and put in Dinamon, Ginger, 


ſalt, ad ſugar, then lap it in paſte. 
How to make Lumb irdy tarts. 


4 | Ake beets,chop them (mall, and to put 


them grated bead t cicefe, and mingle 

them wel in the chogping, take afewcoz 

raus, and a diſhe of ſweet butter t᷑ melt it, then 

fir al theſe in the butter, together with thꝛee 

polkes of egges, ſinamon, ginger, and ſugar, 

and make pour fart as larg as your will, and 

ſill it with the ſtuffe, bake it, and ſerue it in. 

| To make a tart of bread. . 

T ake grated bꝛead, and put to it molten buts | 

ter. and a lttle Roſe water and ſugar, and 

the yolis of egs, and put it into pour peſte, and 

„ bake, and when peu ferue it, cut it iufoure 

. guarters and taſt ſagar on it. 
A tart to prouoke courage eicher in man 
or Woman, | 

7 Ake a quart of good wine,and boile ir 

two Burre rotes ſcraped tteane, two good 

Quinces » and a potaton reote well pared,” 

C 2 1 Wot 


_ Anewbooke 
and an ounce of Dates, and when all theſe are 
boiled verie fender, let td be dzawne thzengh 
a ffrainer wine and al, andthe put in the yolks 
ok eight egs, andthe bꝛaines cf the oz fower 
cocke ſpar rowes, and ſtraine them into the o⸗ 
ther, and a litle raſe water, and ſeth them all 
with Sugar, finamon and Ginge r, and clones 
and mate, and put in a litle ſweet butter, and | 
ſet it vpon a chafingvith cf coales betwan two 
— ſo let it voile til it be ſomthing big. 
How to make a tart of Gooſeberies. f 
Take Goleberies, and per boile them in white 
02 claret wins; oꝛ ſtronge ale, and withall Þ : 
bople a litle white bzead:then take them vpe p 
ſi 

b 


dia w them thzough a ſtrainer as thick as vou 
can with the yolks of ixe Egges, then ſeaſsn it 
vp with ſugar, and halfe a diſhe of butter, and 


ſo bake it. 
Roſted meats. 


Tomake Allowes of mutton, 

| Taue faire Mutton, and cut it thin in flakes 

then take faire Parſley; Onions, Polkes 

of Esges, ſodden Egges. Harrow, oz ſ wet ſu⸗ 

et, chop al theſe togettzer, and ſo rolle it vp with 

the muttan, and roſte it. 

Hoy to roſta Gybot of mutton. 

Cut thrfieth ofa beg of Patten, take "how, 
one; 


> 


5 
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bone, and take the fleſh that vou tut bath anz 
chop it mall, and put thereto polks of Egges, 
tloues and Mate, Cozrans, Noſemarie, Parſ⸗ 
ley. Time and ſome ſuet, and mingle them al- 
together, and put them into a bag and ſowe it 


vp, and ſo roſte it. 
| How to roſte a Hare, 
| 

Fs 


Jrlt wach it in faire water, then perboile it 
and lap in cold water againe, then lardo it, 
and roſte it on a bzoch, CT hen to make ſauce 
foz it, take red Minigar. Salt, Pepper, Ginger 
Cloues, Mace, and put them together. Then 
mince apples and onions, and frie them in a 
pan: chen put your ſawce to them with a litle 
ſugar, and let them bople well together, then 
als it vpon pour Hare and fo ſerue it foozth- 

| To roſte a Calues head, 


Ake a lifle hole in the head, x placke out 
all the bzaines,andlay the head to ſoake: 
then to make a pudding in it, take white 

bꝛead, and lap it fo ſoake in milke, and ſtrain it 

thicke,then take foure yolkes of &gges, cloues 

Pace, Pepper, Saffren, coꝛans. Dates, and a 

good quantitte of Butter, make a good ud 

ding, and fill the head full: then take the bone, 
and ſtop the hole, and whe it is almoſt enough, 
affcrummesofbzead on it:then cleaue it, an 


. ſawee to it with . 
Es 
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auer t let the n headbe cf, 


. A new booke 
— vinegar, and boyle them al fogether, 


and then vau may ferue it fw2th, 
I o0 rolſt a Capon,Pheſantor 


partrid ge. 
Ren, a capen with his head ol, bis wings 
and legges on whole:and pour pheſant in. 
like (ot:but when pon ſerue him in, ffick 

one df his feathers vpon his baeaſt:and in lytke 
mauer you miſt roſte a r but flick * 


no feather, F 
How to roſte Veniſ. on. 


Et pour Ueniſon be perbopled, then make 
it tender, and caſt into il tolde water, then 
Larde it, and roſte it, and foꝛ ſauce: take bꝛoth 
vinegar, pepper, cloues and mace, with a little 
ſalt, and boyle all the ſe together, and ſo vypon 
ne venilon lerue it. 
lc io poſte a quaile. N 
Ethis legs be bꝛokt, and knit ons within 
another, and ſo roſte him. 
I 0 roſte 2 Crane, Heron Cutlew 
Or Bitture. 18. 
Otte a trane with his legs turned vp be 
bind him, his wingescut offat the iopnt 
next the bodie, and then wind the necke about 
hach, and put the bill into his bꝛeaſt , the. 
Curlew and Bitture, after the (ame 


es 
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To roſte a Plouer or a Snite. "i 
T Ake and roſte a ploner with his head ct, and 
his legges turned vpward vpon his backe, 
but the Onife with bis bill put into his bzeaff, 
and his legges turned vpward bpon his bzeff, 
How to roſte Woodcocks. 
PR and then dꝛa w the guts out ol 
them, but leaue the liner ſtill in them, then 
ſtuffe them with Lards chopped ſmall , and 
Juniper berries, with his bil put into his bꝛeſt 
and his feet as the Snite, and ſo roſte him on a 
ſpit, ſet vader it a faire large pan with white 
wine in it, c chopped parſley, vinegar, ſalt, ans 
ginger: then make toſtes of white bꝛead, x toſte 
them vpon a girdion, ſo that they be not burnt: 
then put theſe toſtes in a difh, x vpon them la 
your woodcoc ks, and put yonr ſauce, being the | 
ſams bzoth vpon them, and ſo ſerue them lozth, 


8 Toſeeth fiſh. 
Tomalke fine rice pottage. | 

T Ake halte a pound of Jozden almondes,and 
phalk a pound of rice, and a gallõ of running 

water and a handfull of oke barke, and let tha 
barke be bopled in the running water, and th 
almonds beaten with the halles and al an 
fo ſtrained to make the rice pottage withi 
To make good Lenton Pottage. 
ö „ 


2 —— w_ — 2 


Anecwbooke 
Fake Eeles and flea them, and cut them 
in tulpins, and caſt the into a pot of faire 
water, and take Parſley and Onions, £ 
_ chzedthem together not toſmal, & take tloues 
Mace, powder of Pepper and Synamon, and 
dat it thereto, and let them bople together a 
while: alſo take a good poztion of wint, e thick 
- veſt, and put it thereto,and let it bople together 
a while. Then take ſaffron, ſalt, ard Uinegar, | 
and caſt it therto, and ferne it fo2 good pottage. 
1 How to ſeeth a Pike. 5 
T Ake white wine, faire water, vinegar, and a 
little pet, oz els a few geoſebꝛries, voll theſe 
together, and befoze pee ſeth pour Pike, lap it 
in vinegar and ſalt,this is a govbzoth,  - 
How to ſeeth a carpe. | 
Ou muſt taks Red wine, and the bloud cf 
khe tarp, and a litle Vinegar and ſalt, and 
let it lie in this a whtle, Zhen ſceth pour carpe 
in it, and put pepper halfe bꝛoken in it, ane a 
peece oſſweete butter, and make pour ſoppes 
thers with and ſerue it in. 
How to ſeeth a Gurnard. 
* Ou mult open pour Gurnard in the back, 
and faire waſh and ſeeth it in water and 
ſalt, with the fiſhle de vpward: and when 
it is ſodden well, ou may take ſome ofthe beſt 
al pour bzoth it you wil els a litle fairs 2 
| * er, 
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fer, and put to it ne we yeft, a little UMergious, 


parſlie, Roſemarie, a litle Time, whole Pace 
and a peece ot ſwert Butter: and let it boyle in 
a pipkin by it ſelfe till it bee well bopled, and 
fhen when you ſerue in your Gurnard, powze 
the ſams bzoth vpon it. 

Toſceth freſh Salmon. 


T Ake a litle water, and as much Beere and 

ſalte, and put thereto Parfley, Time, and 

Roſemarie, and let all theſe bople togeathert 

Then put in your Salmon , and make your 
both ſharpe with ſome Uinigar, 


How to ſeeth a Breame, mT 
Ut White Mine into a pot and let if ſeth, 
then take and cut your Bꝛeam inthe mids 
deſt, and put him into the pot: then take an 


non and chopit (mall, then take Nutmogs 


beaten, Spnamon and Ginger, whole Mace, e 


a pound ol Butter. and let it bopls altogether 
and ſo ſeaſon it with ſalt, ſerue it vpon ſops, and 


garnich it with fruite. 
To ſeeth Roches, Flounders, or Eeles. 


| M Ake pee good bzoth withnewe Peaſt, put 


therein Mer gieus. Halt, Parſlep, a luttis 


Time, and not muche Roſemarie and pepper: 


ſo ſet it on the fire and boyle it, e when it is wol 
boyled,put in Roches, Flounders, Celes, and 


à quantitis of ſwint butter. 


Ane booke 
Howto ſeeth Stockfiſh. 

TAke &fockfilh and water it well, and then 

put out all the balte from the fiche, then put 
it into a pipkin, and put in no moze water then 
hall cauer it, then ſet it on the fire, and as ſwne 
as it beginneth to bople on the one ſide, then 
turne the other ſide to the fire, andas ſoone as 
it beginneth to boile on the other fide,take it ol 
and put it into a Colender, and let the water 
run out from it, and put in ſalte in the boyli ng 
ok it, and take a little faire water aud ſweete 
butter, and let it bopl in a diſh vntill it be ſom⸗ 
thing thicke,then poure it on the tockfiſh, and 


ſo ſerue it in. 
To ſeeth a Dory or a Muller. 


Ale your bzoth light with peſt , ſome⸗ 
.Y 4 what ſauozie with ſalt, and put therein a 
little Noſemarie, and when it ſcetts put 
in pour iich, and let it ſeeth very ſoftly. Wake 
faire water and bergious a like much, and put 
theretoa litle new peaſt, cozrans, whole Pep⸗ 
per, and a little Mate, and Dates fhzcd vcris 
ſmal, and bovle them wel together: and when 
they be wall boyled, take the beſt of yonr bzoth 
that pour filth is ſodden in, and put toit ſtrawe⸗ er 
berries, Gaoſeberries, o; Warberries, ſweets n 
Butter, and ſome ſugar, and ſo ſeaſon vp peut Mar 
bzoth,and poure vpon your Doꝛie oz . Ar 
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To ſtewe Herrings. 


Ane ale. and put therin a few onions ſmall 
cut. c a ſpoonful of Puſtard, great raiſons 
ind laffron, g thick it with grated bꝛead: if vou 
jill haue puddings in them, take the ſoft roes 
f the herrings a ſtamp them with a litle thick 
mond milke,and put thereto ſome Dates 03 _ 
Figs minced,cloues,mace, Sugar, ſaffron and 
lt, and ſome toꝛrans, and grated bꝛead. 
To roſte a peece of Srockfiſh,. 
Ake a quarter offfockfith and a litle gras 
ted bzesd and a litle treame, t foure yolks 
feas,a few Dates mineed with coꝛrans ſy⸗ 
mon, ginger, and a litle prpper, and ſo lay it 
the ſtre e baſte it well with Butter and Ut 
ugar,q ſome ſinamon and ginger in pour but- 
r pot baſte it, and ſo ſerue it. 


To bake fh. 


To make herring pies. 

aks herrings and craſh them in your hands, 
fo ſhall you looſe the fleſh from the ſkin, ſaue 
he ſkin, as whole as ye can, f ſcrape of all the 
ich, p none be left therupon: then fake a pound 
kalmondes, oz as manie as ye bee diſpoſed to 
12 3 them, and ſtamp them, and in the 

ing of them put in one foft roe, and ons 

ard rawe, and fiue oz fire Dates, and a 

ſpoon⸗ 


A new booke 
ſpoenfull oz fo of grated bꝛead, and a pint of 
- Puſcavell to grinde them withall, but pe may 
not grind them to fine, noꝛ may not make them 
tan moiſt with your muſcadell, but ſomewhat 
Eiffe,that you may fill the ſkinnes of your Ye- 
rings: Then take Noſe water, and alittle (af 
fron to colour Almondes withall, when pee 
haue ground them. Then put infoure Dates 
andcut them fine, and a handfullofCurrans, 
_ anda litle ſugar, then make fine paſte, and rol 
it as thinne as you can, and ſtrewe thereon a 
geod dealevfſagar, then put your Merring⸗ 
cherin, and bake them 
How te bake a Carpe. 

T Ake ofthe ſcales, and take foozth the Gall, 
and with cloues, Mace, and ſaite, ſeaſon it 
and take cozans and pꝛunes, and put about the 
carpe, and take butter and put it vpon him and 
let him bake two houres. 

How to bake a jolloffreſh Salmon. 
T Ake Ginger and ſalt, and ſeaſon it, and ter 
tuaine currans and caſt them about and vn 
der it, and let the paſte be ſine, and take alitle 
Butter and lay about it in the paſte, and ſet it 
inthe auen two houres, and ſo ſerue it in. 
Ho to bake a Breame. 

— — it. and take cloues, Mace, and ſalte, 

and put it iu ine paſte. Then ae” 

I aq a 
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and ſef about it, and a gov quanti. 
ter, and put it into the belly of the E 
about it: let if bake two houres. 
| How to bake a Gurnard with E 
Take certains Es les and a Gurna. 
them into pour Coffin, ⁊ taue cicues 
and ſalt, and caſte a li le intothe batte. 
pour ce ffin. Tzen take the Toles and lay them 
about the Gurnar e, and the reſidus of pcur 
ſpice caſt about it, and take a quantitie of Cozs 
rans and Pꝛunes. let it bake the heures. 
{bt How to bake atrout, . 
WV ach it a litle, and take two 02 ther 
J Y 'Tles,a few Cloues, mace, ginger, and 
Salt, and ſeaſon the Trout and the Eeles tos 
getyer,and put them in the coffin together and 
a few Coꝛrans about it, and aquantitic of buts 
ter, and let them bake an houre and a halle. 


— Howto make a good marchpane. 
| 3rft;take a peund of long ſmal almonds, 
Fel them in colde water. Then take a 
cloth and dꝛy them as dꝛy es vou tan The 
ſtamp them ſmall, and put no liquoz to them 
but as vou muſt neevcs to keepe them from ops 
ung, and that litie that ye put to them mult be 
Roſe water, in like maner you ſhould but wet 
Nur Peſtels end therin, foz feare of putting to 
much 


| A-newbooke 
ar92therin:and when pou haue beaten 
e, take haifa round of ſugar 02 nice, 
ve beate n to ſmal powder, but it mus 
gar, i then put it to pour Almondes, 
them altogether, when they be bea, 
Ake pour waters and cut them compoſſ; 
De ol the bigncffe that you will haue peur 
Marchpane of. Then ſo ſoone as peu can alter 
the fempering cfthe ſtuſte, al it be put in pale 
of wafers, and frik in av2oav with a flat flick 
of wood as cuen as you can and pinch the very 
ſtuffe as if it wers an edge ſit on tht᷑, put a pas 
per vnder it, then (ct it vpon a fair board and 
lapa TLattine ba ſon vpponit the bottome vp 
ward Ten lap burning coales vpon the bot, 
tome of pour ba ſon, and cuer anon lift vp your 
be ſon tore hob it baketh: and if it happen ty 
be bꝛo bone, oꝛ to bꝛobon too fat in ſame places 
fold paper as bꝛoade as that place is, and this 
well tended, pe ſal bake one in litle moꝛe then 
th: quarters of an houre ; when it is baked, 
put on your gold and your biſkets, atid tick in 
longcomſets, and then hail yce malie a good 
Marchpane: But befoze that ye bake it, pet 
muſt caſt on it fine {nger and MRolewater, and 
that wil make him to criſpe like vnto pſe, like⸗ 
wiſe you muſt haue a dan fo2 to make your 


Parchpansin, 
To 
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To make good Re ſtons. 

Ake a quar? of fine flower, lap i 

bod. and make a bete in the mii 
[wer with peur hand and put a ſa' 
ale Peſt therein and ten yolkesof c | 
ut thereto. two {ponefuls of fam, 

ne of Ginger, and aſponefull of clout 

Pate anda quarterne of Sugar fine beats. 


nd a litle ſaffron, and halfe a ſponcfull of 


Halt, Then take aTiſhfull of Butter, melt it 
ind put into your flower, andtherwithal make 


eur paſte as it were foꝛ manchets, and mould 
fa goed while and cut it in pæces the bignes 


Ducks egges, and ſo maulde cuerie piece 


1s manchet, and make them alter the faſzisn 


fan ac koꝛn bꝛoad aboue, and narrow beneath 
chen et them in an Duen, and let them kake 
Ne quarters of an howze, Then take fine vis 
hes of butter and clariſiie it clean vpon a (off 
Ire; then dzawe foozth your Kefiens foooth of 
be Duen,zand ſcrap? the botto;msofthem faire 
nd cut them ouerthwart in feure yeeces,and 
ut them in afaire charger, and ut pour clarts 


butter bpon them. Then haue powder of | 


damon and Ginger readie by pou, and Su⸗ 
ar verie fine: and mingle the altegether, and 


ver as you ſet pour peeces thence, togcather 


t ſome of pour ſugar, Sinamon $ ginger bps 
. dl. 
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A new booke 
td when you haue (ef them al vp, lay 
faire platter, and put a litle butter 
1,and call a litle ſugar vpon them, 


em in. 
How to make a Vaunt. 


Akte marowof Beefe, as muche as you | 

can hold in beth your hands, cut it as big 
4 as great dice. T hen take ten Dates, tut 

them as big as ſmal dice:then take thir⸗ 
tie pꝛunes, and cut the fruite from the ſtones, 
then take halfe a handfull af Cozrans. waſhe 
them and picke them, then put pour marrowin 
a cleane platter, and peur dates, pꝛunes, and 
Cozrans:then take ten polks of Tgs, and put 
into pour fiuffe afo:e rehearſed. Then take a 
quarterne of ſugar, and moze,and beat it ſma] 
and put to your marrow, Then take two ſpon / 
fuls of Sinamon, and a ſpoonful of ſugar, and 
put them to pour ſtuffe, and mingle them alto / 
gether, then take eight yolks cf egs, and fenre 
ſponfuls of Roſe water, ſtrain them, and put a 
litle ſugar to it. Then take a fapꝛe frying pan, 
and put a litis pete of butter in it, as much as 
a Malnut, and ſet it on a good fyze, and when 
if looketh almoſt blacke.pntit cut ot᷑ pour pan, 
and as faſt as you can, put halfe ofthe yolks of 
Egs, into the midſt ol dur pan, and let it run 


all the bꝛedth ofyour pan, and frie it faire 2 
ba 
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pellowe, and when it is fryed, put it ina eair 
dith,and put pour ſtuffe therein and ſpꝛead it ai 
the bottom of the diſh and then make anothet 
vaunt euen as pou made the other, and ſet it vs. 
pon a faire boꝛd, and cut it in faire ſlices, ofthe 
bꝛeadth of pour title finger , as long as pour 
AUaunt is:then lap it vpon your ſtuffe after the 
faſhion ot a lattice window, and the cut off the 
ends of them, as much as lpeth without the in⸗ 
ward compaſſe of the diſh. Then ſet the diſhe 


we! within the Ouen oz ina batzing pan, and let it 


7 bake with leiſure, and whe it is baked enough 
© the marrow will come faire out of thevaunt, 


vnto the bꝛim of the diſh: The d2aw it out, and 


Þ itin, 


caſt theron a litle ſugar, and ſa you may lerue 


How to make Frians. 

Ake thꝛe handfull of lower, ſeuen polkes 

of egges, and halfe a diſhe of Butter, make 

your paſte ther with, and make two Thew⸗ 
ets therof,as you would make two tarts, and 
when it is dꝛiuen verie fine with pour rolling 
pin, then cut them in pceces of the bigneſſe of 
your hand. Then take a quartern ot ſugar, and 
one ounce and foure ſponfuls of ſinar on, and 
halfe a ſponfullof Ginger, and mingle them 
altogether, then take lumps of marrow, of the 


quantitie ofyour finger, and put it on your pes 
F ces. 


Anew booke 
es gorpatke afoze rehearſed, and put vpd it two 
ponfals of your ſugar and ſpices: then take a 

itle water and wet pour paſte therewith:then | 

Hake them euen as pe would make a paſtte of 
Hemſon:then p2ickthem with a pin, and frie 
themas pe frie fritters, when they be fried, cat 
alitle ſugar on them, and ſo ſe rue them in. 
Hou to make frians in Lent, 

T Ake Ualſome Eclcs and ſe they be fat, and 
cut the fiſh from the bone, and mince it ſmal 

and a Warden 62 fwowlth it. Then ſeaſon it 

with Pepper, ſalt, cloues, mace, and Saffcon : 
then put to it coꝛrans, Dates, and Pꝛuncs, 
ſmal minced, and whe pour fruit is altogether 
then poure on a litle Uergious and cut it in li- 
tle peeces, and ſo bake it ⁊ put a proce cf But⸗ 
ter in the midſt ot the peeces to make it moyll, 
0 cloſe it, and bake it. 


How to make Snowe, 

Ake a quart otthicke cream, and ſtue o; 

ſixe Whites okegs, a aawcerfull of Sugar, 
and a ſawcerfall ofRoſewatfcr, beate altoges Þ T 
ther, and euer as it riſeth take it out with a 
ſpoone:tgen take a loafe of bꝛead, cut a wap the 
crauſt, and let it vpꝛight in a platter Then ſet a 
faire great Roſemaric buſhe in the middeſt of 
your bzcad:the lay pour ſnow with a ſpon bps 


on year reſemarp, & vpon pour bead, gilt 12 
« 


Of Codkery.” | P 
To make a good Gellie. 

IF Irſt, take foure Calues fete, and ſcald o 

the haire ofthem : then @th them in fair 
water til they be tender. Then take out pom 
feet, and let your both ſtandð till it be cold :then 
pe hall take of clean the fite from it, and then 
E Claret wine anda litle Palmeſep to it: if 
ve haue a pottel of Gellie water: then put to it 
a quart of wine, and a pint of Malmeſep, then 

ſeaſon it with lalt, and put therto one pound of 
Sugar, one ounce of Ginger, one eunce and a 
halle of Sinamon twelue cloues, twe lue peps 
per coꝛnes, and a litle Saffcon, ſo boile all tos 
gether:then take a good ſawcerful of Uinegar 
| and lap pour turnſall therein: and then put it 
to pour Gellie, til it be ſomwhat ke&lcd , then 
put in pour Whites of eas, and let al theſe bail 
together. Then ſet allth:ſe bp, and within a 


while let it run thꝛough pour bag. 
To make Gellie both white. 


andicd, 

IJ Ake foure Calues fete, ſcalve them vetie 
cleane, and cut them in the middeſt, and as 

nere as pe can, take away al the fat cle amauc 
ok the ioints, and let the fete lie in faire water 
louce 02 fine heures, change the waters oſten. 
Then take a clean pot, and put your fæte in itz. 
ad put to them thʒæ quarts of fair water, and 
= e cem 


* 
. 
Vn 


Hird part of your liquoꝛ be ſodden away, and 


of Sugar, as ye thinke good, and put theretoa Þ 


wdite ſalt, faire picked, and veryclean:then ſet : 


tle moze Sinamon,and if it be hot of the ſpice, 
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dum it derie cleane, euer as any fat doeth riſe 
Lt it bee taken away, and ſo let it ſath till the 


pour feet very tender, thentake it from the firt 
and let the liquoz run thzough a ſtrainer tntoa 
faire earthen pan, and ſet the pan in ſome col) 
place that it map be Cliffs; and when it is ſtiffe | 
take a ſharp knife and cut away the vppermolt 
ofthe gellie as thin as you can, thẽ deuide pour 
gellie in the pan, e put it in two earthen pots: 
take th2& ounces of ſinamon large, and wach? 
if veric cleane:then bzeake it ofthe bigneſſe o 
a penie,Lake-ofcaſe Ginger almoſt an dune 
and pare it cleane, thencut it as much as i pou 
would eat it with figs:then take two nutmegs ? 
and cut them in four o2 fine peeces: and put all 
this in one of pour pots, and put therto a pound 


ſawcerfullof white Uiniger, and alitle fayze Þ 


your pot ina ſoft fire, and ſo let it tew,but not 
ſeth,and let the pot be couered verie tloſe, wi 
it hath ſtued a while, with a ſyone aſſay it whe Þ 
ther it be flaſhyinthe m outh,ifit be, put in a li 


S ˙ ez ...-coca . co __ 


pubin a pint of white wine, and let it ftewa 
while. Then take the pot from the fire, and let 
it ſtand tilt it be between hot and cold, thẽ = | 

„. - | [4 BY 
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ile the whites of ten Egs, and beat them well,and 
the put them into the pot, but ſee that your liquoz 
ind bn not too hot, noʒ tos told, when pou put them 
irt tn. Then ſet your pot to the fire agains, when 
0a 7 the Cgsbe hardened, with a ſpoone take them 
old | I cleaneoff;and ſot the pot from the fire, ere ves 
iffe tanke of the whites, Then haue your gellybag 
wy clean, and hang it in a fair plate, and put in the 
bottome of pour bag a litle Pargeram, and ſo 
1 let it run though your bag thꝛe oz foure times 
ach! oz moze if neede require, but keepe alwaies 8 
cleane cloth ouer the mouth ot your bag, then 
taſt your diches, when all is runne out, be wel 
ware ve haue no duſt when it runneth, oz whe 
vou ſhal caſt it, and haue a litle fire beſide your 
all bagge,when it is running, make your red gel⸗ 
ind lie of pour other pot, and ſeaſon it as ye did the 
toa Þ white gellie, and doo thereto in the putting in 
ve or the Egs as ves did befoze. But foꝛ the Nuts 
ſet Þ megs ve mult take twentie clones bꝛuiſed, and 
not beware ve make not too deep a colour of your - * 
vht Þ Turneſal at the firſt, but take ot it by litle and 
phe Þ litle at once, and put in the bottome of your bag 
a liv a litle Koſemary,t ſo vſe it els in euerie thing 
ice, as ye vſed the white. 
wa F To make gellie with fleſh. 
let J Ake knuckles of Meal, and cut the ioints ai 
ake Þ to peeces, and lay them in faire water the 
the 3 ſpace 
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ſpate ol an houre, then waſh them tleane, and 
lay them in faire water again the ſpace ofhalf 
an houre, T ben take a fairt pot and put your | 
fleſh in it: then fill your pot with Clarct wine | 
and water, and ſct if fo the fire, and ſtum it as 
clean as ye can:then let it boyle as ſoftly as ye 
can,foz the ſooner it is bopled the longer it wil | 
bee ere it come to a Gellie: thereſoꝛe it mu Þ 
boyle hut ſoftlye, when it is bopled, ſtraine the 
liquoꝛ into a fair boll, and when it is cold, take 
off the greate that lpeth vpon it: then take ek 
the cletreſt ofthe ſtuffe, and put it in a faire pot 
and ſerth it, and then put in pour Sugar: then 
take ynamon, graines, cloues, long Pepper, 
Nutmegs and ginger, of each of theſe a quan / 


itie, then bzuiſe them, and ſearte out the ſmal 


ſpices, and put the greateſt into your pot, when 
it bopleth, put in whites of Egs beaten: Then 
take a Scummer and ſcum them as they riſe, 
and dzie pour Turneſall by the fyꝛe, andrubit 
cleane, and colour pour Gellie therewith,then 
taks pour bag, and put Roſemarie in the bot- 
tome of it, and hang it by the fire ſ de, and let 
your gelite runne two times thzoughyour bag 


into a faire vc ſell. 
To make gellie with fiſh. 


Ake Tenches and ſcalde them, and d2awe 


_ and wach them _ then 9 
i en⸗ 


of cine | 
Tenches into a fair pot:then take white whic 
oꝛ claret and fill pour pot therewith:then fake 
Iſenbꝛas as much as pe think beſt. Then tage 
pour pot and ſet it on the fire, and let it boyl the 
ſoace of an hower and a half: then take it from 
tthe fire, and let pour liquoꝛ run thꝛougha ſtrai⸗ 
ner, then let your liquoꝛ ſtand fill it bee colde. 
Then oꝛder it in eue rie point as pre did the o⸗ 
ther befoze that is made with fleſh. 


All neceſſaries apperteyning 
to a Banquet. 


8 Dugar, Autmegs, Pepper. Sat⸗ 
kron, Saunders, Cole ander, anniſeeds, Ki⸗ 
coꝛas, al kind of Comfets, Oꝛenges, Pomes 

granate, Tozneſall, Lemmons, Pꝛunes, Coz- 
rans, Barberries conſerue d, aper white and 
bꝛowne:ſecds, Roſe water Raiſons, ie flows 

er, Singer, Cloues and mate, Damaſk water, 
Dates, Cherries conſerued, werte Dzenges, 
Mafers foz your Barchpanes, ſeaſoned and 
vnſeaſoned Spinnedges. 


To make a Tyſſan. 

T-Ake a pinte of Barley becing picked, mein 
kled with faire water, ſo put it in a fairs 
cone mozter,and with your peſtel rub the bars 
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lep, and that will make it tuſke, then pick ont 
the barley from the huſtes, and ſet your barley 
on the fire in a gallon of faire water, ſo let it 
ſecth til it come to a pottell:then put into pour 
water, Succozy, Endiue, Cintzefople, violet 
leaues, of each one handfull, one ounce of anni, 
ſeeds, one ounce ofliquozis bzniſed, and thirties 
great raiſons, ſo let all this geare ſccth till it 


come to a quart:then take it of, let it ſtand and 


ſettle, and ſo take ofthe cleareſt of it, and let it Þ 
be ſtrained, and when you haue ſtrained the | 
cleareffofit,the let it ſtand a god pꝛetie while. 
Chen put in foure whites of Egs al tobeaten, 
thels and all, then ſtir it well together, ſo ſetk 
on the fire againe, let it ſeeth, and euer as the 


ſcum dooth riſe take it of, and ſo let it ſ@th a 
while chen let it run though a trainer 02 an 
Ipocras bagge, and dzink of it in the mozning 


IONS. 

5 How to clarifie Whey. F 

T Ake the tuyce of Fumetozie,halfe a pint of 
the iuice of 1Bozage, of Endiue, ofthe ten⸗ 

dꝛing of hoppes, o each of them a quarter of a 

pinte, thẽ put al theſe iuices to a pottle of whey 

with thꝛee whites of Egges beaten, and with 

Sugar ſufficient: then bople them on an caſy 

fire, take away the ſcum ot it as it riſcth , and 


uu it is cald let it run thavugh a fayze ſtrays 
ner: 
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ner take thereofeuery moꝛning halle a pinte, 
and befoꝛe ſupper as much: this wil pure your 

bload, and wil continue good foure dates, 
How to make fillets Gallantine. 


I faire Po2k;,and take of the ſuin and 


roſte it halſe enough, then fake it off the 
ſpit, and ſmite it in faire peeces, and caſt 
ii ina laire pot:then cut Onions, but not 
too ſma ll, and frie them in faire ſuet, put them 
into the Pozke, then take the bꝛoth of Beefe oz 
Putton and put thereto, and ſet them on the 
leze, and put thereto powder ol Pepper, Sat- 


n, fron, cloues and Mace, and let them boil well 


together. Then take faire bzead and Uinigar, 
ſtcepe the bꝛead with ſome ofthe ſame bzoth; 
ſtraine it, and ſome bloud withail, oz els ſaun⸗ 
ders, and colour it with that, and let all boyls 
together, hen caſt in a litle @affron,and Rue; 
and then may vou lerue it in. 
How to make Gallantine. 1 
Ake toſtes of white bzead, boile th on 3 
chafingdiſh of coals, with vinigar wohẽ it 
hath ſoked afoze in the vinigar,andin Þ 
batling put in a bꝛanch of Roſemarie, Sugar, 
n enamon and Ginger, ſtraine if, and ſerue it. 
Howto make toſtes of Veale. 
Ake the kidneyes, choppe them verie ſmall, 
then put to it foure oz flue yolkes of Tages, 
_ thzee 
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boote woonetult of ſugar, a littis ſpnamon am 
Ginger, a ſpoonefull of Coꝛrans cleane wa, 
thed and picked, choppe them altogeather, then 
make ſops of ſtale white bzeade, and lap pour 
uffe vpon them, and take a frying pan and; 
- diſh of ſweet Butter in it, and melt it: then pu 
in pour toſts and frie them vpon a ſoft fire:then 
lay them in a diſh, and taſt ſugar on them, your 
fire maſt be verie ſoft,oꝛ els thep will burne. 
To mixe an apple moyſe. * 
Aue apples, and cut them in two 02 fom 
peeces, boyle them till thev bee ſolt, am 
b2nife them in a mozter, and put the ret 
the yolks of two Egs, and a litle ſweet butter, 
ſet them on a thafingdiſh of toales, and boyle 
them a little, and put theretoa litle Sugar,ſy 
namon and ginger, and fo ſerue them in. 
To make Peſcods. 
Ake pour paſt with fine flower, + polkes 
Lof Cgs, make it ſhozt and dzine it thinn. 
__  _"Thentake Dates,Cozrans qmarrowe, 
and cut them like Dice, and ſeafon them wit) 
ſalt betauſe of the marrow a litle: then put i 
Synamon, ſugar and Ginger, make your pal 
as you ds foz the F rians in Butter oz ſuet, and 


ſerue them in. 
To make peſcods another Way. 


Cab: 
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x Ake apples, and mince them ſmall, take 
* Figs,Dates,Co2ans;great Raiſons, Sis 
namon, Ginger, and Sugar, mince them, and 
put them all together, and make them in lytle 


flat peeces, and fry them in butter and Ole. 


Pettie ſeruices. 


1 T Ake faire flower, Saffron and ſu gar, make 


* thereofpaſte, and make thereof coffins, and 
take the yolkes of Egs tried from the whites, 
and ſee the polks be all whole. Then lay thzce 
dz foure egs in the coffin, and twosꝛ there pees 
tes of marrow : then take poweter of Ginger, 
fagar andcozrans, and roll the martow in it, 
and put all in the pie, and cover it, az bake it in 
a pan. 
: ; To make Spaniſh balles. - 7 
T Ake a pœte ofa leg ot Putton, and pare as 
wap the ſkin from the fleſh, chop the fleſh 
bery fmall:then take marrow ofbeefe,and cut 
it as bigasahaſell nut, take as much ofmar⸗ 
row in quantitv as pee haue of fleſh, a put both 
in à fair platter and ſome ſalt, and eight polks 
dfegs,and ſtirre them wel together: thentake 
alitle earthen pot, and put in it a pint anda 
halfe of beefe bzoththatis not ſalt, oꝛ elſe Mut 
kon bꝛoth andmakeitſecth : then make balles 
df pour ſtuffe, and put them in boyling bzoth 
| one 


[2 * 
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die * another, and let them ſte we ſoftly the 
ſpace ot two houres, Then lay them on ſopps 
thace oz ſoure in a diſh, and of the vppermoſt of 
the bzoth vpon the ſops, and make your balles 
as big as tennis balles. | . 
To make balles of Italie. 
T ke a peete of a legge of Ueale, perboyle it, 1 
then pare awapal the ſuin and ſine ws, and 
chop the Weale very ſmall, a litle ſalt and pep - 
per two yolks of Tgges hard roſted, and ſcuen 
polłks raw, temper all theſe with your Neale, 
then make ballesthercofas big as Walnuts, Þ 
and boyle them in beefe bzoth,oz mutton both Þ 
as pe did the other befoze rehearſed, and put in! Þ | 
to your bꝛoth ten beaten cioues, a rate ol Gin / 
ger, a litle Aergious, foure o2 fine lumpes of | 
marrowe whole, ict them ſtew the ſpace ofan 
houre:then ſerue them vpon ſops, eight oz nine 
in a diſh, and bet wirt the balles you mull laye 
tze lumpsofmarrow. 
Tomake alinond butter aber the belt 


and neweſt maner. 
T Ake a pound of almonds o moꝛe as ye wil 
. blanch them in cold water, in warme, as 
ps may haue leyſure : after the blanching, let 
them lie an houre in cold water: then ſtampe 
them in fair cold water as fine as ve can: then 
put your almondes in a cloth, and gather oO_ 

; cis 
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| cloth ronnd vp in vour hands, and pꝛeſſe ont the 
milke as much as pou can, i pe thinke they be 
not ſmal enough, beat them againe, and ſo get 
out milke as long as peu can. Then ſet it on 
the fire, and when it is ready to ſeth, put in a 


god quantitie ot Halt, and Roſewater, that 


will turne it, and alter that it is in, let it haue 


one bopling andthen take it from the fire, and 


! caſte it abꝛoad vpon a linnen cloth, and vnder⸗ 
neath the cloth, ſcrape off the whey as long as 
if will runne. Then ſcrape together the butter 
into the midſt of pour cloth, and binde the cloth 
kogether, and let it hang ſo long as it will dꝛop 


n, Then take pieces of Sngar , as much as ves 


think will make it ſwert, and put therto Roſes 
water a litle, as much as wil melt the Sugar, 
and fine pouder of ſaffron, as pe think wil col⸗ 
lour it, and let both your Sugar and Satfron 
ſpe together in that litle quantitie of Roſes 
water, t with that ſeaſon vp your butter when 


ron wil make it. 
How to make Ipocras. 


Ake ofchoſen Sinamon two ounces, of ins 
Ginger one zunce of graines half an ounce 
of Autmegs haͤlk an onace, b2uiſe them al, and 
ſtampe them in th:ee oz foure pintes of good os 
differous wine, with apeund of Sugar, by the 


ſpace of four and twenty poures:then put them 
into 


A-new books 

into an Fpocras bag of woollen, and ſo receine 
the liquoꝛ. The readicft and beſt wap is to put 
the ſpices with the pound of Sugar, 2 the wine 
into a bottel, oz a ſtone pot Kopped cloſe, and at⸗ 
ter xxiiii houres it wil be ready. then caſt a thin 
linnen cloth, and letting ſo much run th2cagh 
as ve wil occupie at once, and keepe the veſell 
cloſe,fo2 it will ſo well kepe both the ſpirite, o⸗ 
dour, and vertue of the wine, ans alſo ſpices, 

To make Ipocras anotherway. 
J Ake a gallon of wine, an ounce of ſinamon 

two ounces of ginger, ene pound of Sugar, 
twentie cloues bꝛuiſed, and twentie co2nes of 
pepper big beate n, let all the ſe ſoake together 
one night e then let it run thꝛough a bag, and 
it will be good zpocras. 
| 1o make Egs vpon ſops. 

T Ake Egs and potch them as ſoft as pe can, 

then take a fine manchet, and make ſoppes 

therot, and put pour ſops in a diſh, and put ver- 
gious thereto and Sugar, and a litle Butter: 
then ſet it to the fire, and let it boile: then take 
pour egs and lay them vpon pour ſops, and caſt 
alitle chopt Parſlie vppon ty a and ſo le rue 


them in. 
To make Egs in Lent. 


T Ake Hennes Egges, and put out cleane the 


- white and the ans. Then wall jour thel 
ii clean, 
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lean, and fake almond mil k, andſethit with 
Zſanglas, sz of the bzoth ofa Pike oz a Tench, 
and when it is ſodden, take it off, but befoze pee 
ake it from the fire, ye muſt ſeaſon it with ſu⸗ 
carandſaif,and fill your egge ſhels befoꝛe the 
ilkg be cold. Zhen make a hole in the Egge 
abeue, and cut out ſo much of the white as pee 
wil make pour polks, then colour pour mplke 
that he left afoze with Satfron, like the yolk ol 
an egge, and fill vp the hole againe therewith, 
and let it ſtand til it be occupied. 
How to make caſte creame. 
Tai milke as it commeth from the Cow, a 
quart o2 leſſe, and put therets raw polks of 
Egges, temper the miltze and the egges togs⸗ 
ther. Then ſet them ſo tempered vpon a cha⸗ 
fing dich of coales and ſtirre it ſtill and put ſus 
gar to it, and ſœ it curd not, and it will be like 
treame of Almonds: whenit js bopled thicke 
enough, then caſte a litle ſagar on it, and ſpʒin⸗ 
kle Roſe water vpon it, and ſo ſerue it in. 
To me caſte Creame another Way. 
Ake the milke that is milked ouer night, x 
ſcum offthe Cream, then take the milk and 
lire whites ol egs, ſtraine them together, and 
wo yolks of egs mingled together, and boele 
em altogether vatill they turn to a Turde, 
Yen put thereto a quantitie of Aergious, 
Ind 
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and then it will turne: then fake the ſame, ant 
put it in a linnen cloth, and hang it vpon a pn 
a litle while, æ let the whay run from it. Then 
take it downe and ſtraine it into a platter, am 
ſeaſon it with a litle Noſe water and Buga, 


and ſo ſerue it. 
To make clowted Cream aſter Miſtres 


Horſmans way. . 

VV Hen you haue taken the milke fronÞ 
| the Kine,ftraight let if cn the fire , bu 
ſee that your fire bee without ſmoaky, 

and ſoff fire , and ſo kepe it on from mozning 
fell it be night oꝛnigh therabeut, and ye muſt; 
be ſute that it doth not ſceth all that while, am 
xe muſt let your milke be ſet on the fire, inas 
bꝛoad a veſſell as you can. T hen take it from 
the fire,and ſet it vpon a booꝛd, and let it ſtand 


alnight:the in the moꝛning take offthe cream 


and put it in a diſh, oꝛ where pe wil, 
| How to make Creame of Almonds, 


Take thick Almond milke, and ſath it a Iy 
tle, then take it from the fire , and coꝛne i 


with lalt and vinigre. Thencaſtitina cloth 


and with alitle knife ſcrape in vnder the cloth 


aid there will come ont whey. Then put the 


Creome together inthe midſt of the cloth. and 
hang it on a pin, and let moze whey dꝛop out fil 


ve thinke it be well , Then put it in a . 
an 
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an>puffoif ſugar plentie, ifit hange too long 
that it be tes dꝛie : then temper it with Cwerte 
wine, and dꝛeſſe it ik por wit with ſmal raiſins 

and lay it like moꝛterels, oz cls put it abꝛoad, 
and lay boꝛage traucs vpon it, oz cls red como 
fets and 15 le cue it in. | 
1 How tomake a good poſſet curde. 
LETT ike pour milk and ſet it enthefire, and 
(efitfith put in poltzs of cas accoꝛding 
lo the quantity of pour milh: but ſee that 
Four eas be temgered with ſome of the milke 
cre p put there tothe mille thatis on the firs 
Q2els it will fall together and mar all, and per 
mut Uirre it til til it foeth and begin to rpſe. 
Then fake it off from the fire, but befoze pas 
take it oft, aue peur diu ke ready in a fair ba⸗ 
ſon, on a chafingviſh cfcoales, and powze the 
mitt into the balon as it ſtandeth cuer the cha 
ingviſh Wäre, ſo couer it, æ let it ſtand a while 
Then tage it bpand call on Dinamon and (Us 


par and ſo ſeruc it in. 
Miſt:eſle Drakes way to make ſoft Cheeſe 


all the yeeret] thlou: gh, that it hall 
be like rowen F 
Take your miltze as it commeth from the 
Cow, and put it in a voſſell til it be cold thẽ 
ake as much faire water, and ſet it on the fire 
hi your * is warm, put fo much of your 
G water 


/ 


A new booke 
water is warm, put ſo much of your water in 
that milk as wil warme the milk, Then take 
a ſpoone full ef runnet and moze, and put into 
your mil ke, and make pour Cheeſe, and put it 
into a faire cloth. and ſo put it into the p2cfle, 
turne it in the pꝛeſſe often , and wipe it wyth 
faire clothes, as often as pe turne it. 
To make Fritters. 
Take a pinte of Ate , and foure volkes o 
Egges, and a litle ſaffron, a ſpoenc ful of 

Clones and mate, and a litle ſalte, and hölle: 
bandfall of ſugar, put all this in a faire plat 
ter. and ſtirre them all together with a ſpoont, 
and make four batter thereof. Then take tin 
Apples, pare and cut the m as big as a groatt, 
put them in pcur batter:then takes your ſucti 
ert it on the fire, æ when it is hot, put your bat 

ter, t pour apples to pour ſuet with pour hand 
one by one, and when they be faire and pelle 
take them out, and lap them in a fait e platter 
ànd let them ſtand a litle while by the fire ſit 
Then take a fair platter, and lap your fritten 
therein and caſte a litle ſugar on them, and. 
ſerue them in. 

To make Curde Fritters. 

'T Ake the yolks of ten Egs, and bzeake tt? 
a pan, e put to them one handfull of Cutts 


and one handeul ol fine flower, and ſtrainel 
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all together, and make batter, and ifit be not 
thicke enough put moꝛe Curdes in it, and falt 


to it. Then ſet it on the fire in a frying panne, 


with ſuch ſtuffe as ys will fry them with, and 
when it is hot, with a ladle take part of pour 
batter, and put cf it info pour panne, and let 


it run as imal as you can, ⁊ ftir the with a tick. 


and turne them with a iſcummer, + wen thep 
 befaire ano pellow fryed, take them out, cuſt 
fugar vpon them, and ſeruc them fooz th. 
To make Fritt ers with marrow, | 
Take thꝛe handfuls of fine flower and moze 
and lap it ina faire platter, and put thereto 
ſire polks of Egs andalmott a pint of ale, and 
a good handfui of Sugar, and two ſponfuis of 
Sinamon, and a ſpoontul of Ginger, and halfe 
a fpo2nefall ofcloues and mate, a little ſalte, 
and a litle ſaffron to collour it withail. Then 
take a ſpoone, and ſtir all theſe foꝛt ſaid things 
together: and inake your batter therewith: 


then take your marrow, andcut it of the big⸗ 


ne ſſe of a groat:then haue a frying pan readis 
with ſweet ſaet therein, and (ct it to the fpze , 


and whenit is hot dip your marrow in the but 
fer, and put it into the pan pXce by pace, and 


euer de ſtiring them with a ſtick and whe they 


be fryed, take the out of your pan with a ſcum⸗ 


mer. and lay them in a faire platter, and take 
| G 2 | . Dus 
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Sugar, Sinamon and Ginger, and caft vpon 
them, and fo ſe rue them in. 
How to m ke Stocke Frittors. 
Take a handful of Harrow, 02 the kidneyes 

ofa Calfe, chop them ſmall, When take ten 
po!ksofens and put them in your marrow oz 
kidneies. Then fake a handfuil of Cozrans, 
and waſh them cleane, put them to peur ſtuffe 
and take ten dates and cut them [mal, and put 
them to pour ſtuffe, and tate two handfull cf 
grated bꝛead, two ſpoonful of Ginger, and one 
ſpoonfull of ſinamon and a ſpoonfull of cloncs 
and mate a quarter of Sugar and alitle Sal⸗ 
fi ö, and miiigte pdur ſpices and ſtuffe together 
in a fair platter: then take two handful of fine 
flawer,and ſire yolks of egges, and make your 
batfertherwith with ale and Saffron, T hen 
make of pour Tuffe afoze rehearſed lifle piiles 
as bigge as a walnut. Then haue a frying pan 
readie with fair (uct therein bpen the fire, ond 
when it is hot dip pour pilles into pour batter, 
and put them into your frying pan, ⁊ fry them 
as pe would frie frittoꝛs, and that done, put the 
in a platter, and caſt a litle Sinamon. Sugar, 
und Singer on them, and ſo ſerue them in. 
Ho to make Frittors with Apples. 
T Ake fine flower, andtemper it with Futter 


and a litie ſalt, and make a better, and take 
a veric. 
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a very litle ſaffron to colour pour batter with⸗ 


all, and when pour batter is made, ſtrame it 


thꝛough a ſtrainer, then cut your apples of the 


bignes of a groat, and put them to pour batter 


then put your ſuet to the fire, and when it is 
hut, put a peete of your apples to pour ſuet, and Ft 
il it riſe quicklie,then your ſtuſfe is well ſcaſo- | 


| ned, ifif abide inthe bottome , then it is nol 


| halfe enough : therfoze when itriſeth from the 
bottome, fill pour pan one after another as fall 


as ve can, and when they are faire coloured, 


| take the out with a ſcummer, andput them in 
| aplatter, andalwatcs Whiles they are in {hs 


| pan ſtirre them with a ſtick, and lcoke that ye 
haue liquoz enough. Then take pour ſrittozs, 
and put them in a fair platter, and then (craps 
| Sugar enough vpon them, 
How to make ifittors of ſpi pinage. 
Ake a good deale of Dptnage, and wath 
4 it tleane, and boyle it in faire water, and 
when it is bopled, put it in a collender, 
lot it coole. Then weing all the water out of it 


as ne re as pe can, lap it vpon a board, and chop 


it with the back ofa chopping knife very fmal 
and put it in aplatter,and put to it four whites 
of Egs, and two polks, and the crums of half a 
manchet grated, and a litle ſinamon and gins 
ger, and ſtirre them wel together with a (pon 
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Anew booke 
and fake a frying pan and a diſh offweef But ⸗ 
ter in it, when it is molten put handſomelp in 


if pour pan hatfe a ſpootiful of your ſluffe, and ſo 


beſtows the reſt after, frye them on a foff fire, 
and turn them when time is, laythe in a plats 
ter, and caſt lu ar on them. 
To mike Pancakes, 
Ake new thicke Cresme a pint, ſoure o: 
fine polks of e gs, a good handfull of flows 
erand two ez thꝛe Goncfnls ofale, ſtrain 
them together into a faire platter, and ſeaſon 
it with a good handfull of ſugar, a ſpoonefut of 
Spnamon, and a litte Ginger:then take afri⸗ 
ing pan, and put in a litle peece of Butter, as 
big as pour thembe , and when it is molten 
b2zowwn,caft it out of pour pan, and with a ladle 
put tothe further ſive of pour pan ſome of pour 
ſtuffe, and held your pan allope, ſo that peur 
Kuffe may run abꝛoat ouer all the pan as thin 
as map be: then ſet it tothe fire , and let the 
yꝛe be verie ſoft, and when the one ſide is ba⸗ 
ked, then turn the other, and bake them as bar 
as ys can without burning. 
To make good white puddings. 
Ee that your livers bee not tod much pars 
. kFaoyled. Then take of the liuers and lights, 
Wy be picked t chopped with knines, 
abba — in a mozter, e ſtraine them 


th:ougy 
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though a Collender, and put ſome milk to it, 
to help to get it though, then put foure o2 fing 
Egs and but fiue whites, and put in crums of 
bꝛead, Cloues, Mace, Saffron Salt, and ſome 
Pepper, and ſweet ſact ſmall minced, and let 
there be enonghof it, and lo ſtill fill them vp, 
and to black puddings, otemeale, milk s ſalt, 
| Io make Puddings. 

T Ake grated bzead, the yolks 'of ſixe egs, a lis 
* tle @ynamonand @alt,Cozraus, one mins 
ted Date and the ſuet ofmutton minced ſmal, 
knead all theſe together, and make them vp in 
uile balles, vople them on a chafingdifh with a 
| little Butter and Ainigar, caſt @ynamon and 
ſugar thereon, and ſo ſerue them in. 
To make Iſing puddings. 
T Ake a platter full of otemeale grotes clean 
picked, and put thereto ofthe veſt Creame 
ſodden that ye can get, blood warme, as much 
as thall couer the grotes, and ſo let them lys 
and ſoake th2ce heures, oz ſomewhat moge, till 
they haue dzunke vp the cream, and the grotes 
ſwollen and (aft withall. Then take ſixe egges 
whites and yolkes, and ſtraine them faire into 
your grotes:then take 2 ne platterful and à halt 
ok bee fe ſuet, tye ſkin cleane pulled from it, and 
as ſmall minced as is poſſible So that wen 
veg haue minced it, you mult largelie haue 
G4 ons 
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one platter full and a halfe, à rather moꝛe than 
leſſe:then mingle theſe wel among pour grots 
then ſeaſon them with ſome ſalt and ſome ſef⸗ 
front ifpe Will put in cloues and mace: then 
fill pour Puddings but not too ful, and ſe they 
be faire waſhed and weer, and be ware ve pull 
not a we y to much of the fat within, ſoꝛ the fat⸗ 
ter they he within, the better it is fo2 the pud, 
dings: alſo if pe finde tao much creame left ©; 
mong the grotes , after they haue linc rc 
heures: then put cut part okit, and fo ſeeth vs 


Your puddings. 


How to make a tanſey. 
Take alitle Tanſey, Frtherkew, perſlep, and 
Uiolets, and Zampe them all together, and 
fraine them with the yolkes of eight 92 tonne 
Egges and thzee oz foure whltes, x ſeme Uer⸗ 
rs put thereto mr: and lalt, aud fie 
8 


e 


How to make a tanſcy Aubther wav. 
T Ake halfe a handful of Canſe y. ot tye yor- 
geſt ye can got, and a handfull ef pong ko⸗ 
rage, ſtrawberry leaues, Lettice, and Uto!et 
leaucs,and wach them cleane, end beat them 
verpſmall i in a mozter: then put to them eight 
Egges whites and all, and ſxe polks besides, 
and ſtraine them all together thꝛough a ſtrai⸗ 
ner: then ſeaſon it with a good handfull of ſu⸗ 
ger, 


\ 
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gar, anda Nutmeg beaten ſmall. Then take 
a frying pan, and halfe a diſh ofſweet Butter, 
and melt it: then put your Easto tt, ſet it an 
the ire, and with a la wrer, oꝛ with a ladle, ſtir 
them till they be half baked: then put them in⸗ 


to a platter, and all to beate them ſtiil till thex 


be verp ſmall: then take pour frying pan made 
| clean, and put a diſh of ſwect butter in it, and 
melt it: then put pour tuff; into pour pan by a 
ſyoont fall at once, and when the one ſive is fri⸗ 
cd, turn them and krpthem together:then take 
them out, lap them in a platter, and Wird ſu⸗ 
gar on them. 

Howto make a tanſey in Lent. 


Ake all maner of hearbs,and the ſpa wn 
Ts a Mike, oꝛ of any other fiſh, and blan⸗ 

ched almonds, and a fewcrums et bꝛead 
and a little faire water and a pinte ofRoſewas 
ter, and mingle altother, and make it not tos 
thin, and krie it in in Ople, and lo ſer ue it in, 


The making of fine manchet. 
Ake halfe a buſhell of fine flower twiſe - 
Jade gallon of faire luke warm 
Water, almoſt a handfull of white ſalte eq 


almoſt a pinte ot peſt, then temper all 


heſe together, without anis moze liquour, as 
i ird as pe can handle it: then let it lie half an 
hower 
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hower, then fake it vp, ardmake your Man⸗ 
chetts, and let them ſtand almoſt an hower in 
the urn. Pemoꝛandum, that of cuerp buſhel 
cf meale map b be made fine and twenty caſt ol 
bꝛrad, and cttcric loafe io lay a pound beſide 


the chcfill, 


The making of manchets after my 

Latic Graies way. 
Take two pecks of fine flower, which mul be 
twiſe boulted, if you will hane peur manchet 
ve ry faire: Then lap it in a place where pe doe 
vſe to lap pour dowe fo2 pour bꝛead, and make 
a itle hole in it, and take a quart of fair water 
1120 Warme, and put in that water as much 
leauen as a crab, oꝛ a pꝛetie big apple, and as 
much white ſalt as will into an Egthell, and 
all to bꝛeake your leuen in the water, and put 
into pour flower halſe a pinte of god ale peſt, 
And ſo ſtir this liquoꝛ among a litle of pour flo⸗ 
wer, ſo that pe muff make it but thin at the fir 
meeting, and then coner it with flower, and ik 
it be inthe winter, pe muſt keep it very warm 
and in ſummer it ſhall not need ſo much heate, 
koz in the Minter it will net riſe without 
warmeth. Thus let it lie twa hawers and a 
halfe: then at the ſecond opening take moꝛe li⸗ 
quo2 as ve thinke will ſerue to wet al the flows 


„ 29 anda halle of good wh 
an 
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haue Well laboured it, and w20ught it fine az 
ſire tymes, ſo that pee bee (tre it is th2cughlte 
mingled together, ſo continue labouring it, til 
it come to a ſmooth paſte, and be well ware at 
the ſecond opening that ye put not in too much 


iguoꝛ ſodenlie,fo2 then it wil run e if pee take 


La litle it wil be Ciffe, and after the ſecond woz⸗ 


king it muſt lie a god quarter ot an houre, and 


k£ep it warme:then take it vpto the moulding 


board, and with as much ſperde as is poſſibie to 


be made, mould it vp, and ſet it into the ouen. 
done pet ke of lower ve may make ten call of 
Yantycts faire and good. 
To make ſhort cakes. 
T ake wheat flower.ofthe faireſt pee can get, 
and put it in an earthen pot, and ſtop it cloſe, 
ind ſet it in an Duen and bake it, and whenik 


de muſt ſearſe it thꝛough a ſsarce: the flower 
vill haue as long baking es a paſtie of Ueni⸗ 
lon, Then you haue doone this, take clowted 
treame, oz els ſweete Butter, but creame is 
titer, then take ſugar, Clones, Mace and 
ffron, and the polke of an Egge, ſoꝛ one doo⸗ 
zen of Cakes one yolke is enough: then put al 
= fozeſatdthings together into the cream, 
liper the altogether, the put the to pour flower 
and 
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and ſo all to bꝛeake it in ſhoꝛt peeces, after ves 


is bake d, it will be full efclods, and thereſoꝛe 
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pour paſte when it commeth out of the Ducn, 


A new booke 
and ſo make your cakes, your paſfe wil be be, 
ryſozt, therefoze pee muſt make pour cakes 
very litle: when pee bake your cakes, pe muff 

bake them vpon papers, alter the dzawing ofa 
_ batchofbzead, 


How to make leauened bread, 


T Ake fire yolkes of © gs, anda little peece of 
Butter as big as a Walnut, ene handful of 
beric fine flower, and make al theſe in paſte, 
all to beat it with a rolling pin, til it be as thin 
às a paper leafe, then tate lwerte Butter and 
melt it, and rub cucr all your paſte therewith, 
with a feather: then roll vp pour paſte ſoftly as 
ve would roll vp a ſccoll of paper, hen tut them 
in peeces of thꝛee inches long, and make them 
_ Dat with peur hands, and lay them vpd aſſet 

ek cleane paper, and bake them in an duen 0; 
panne, but the Ouen map not bee too bot, and 
they muſt bake halfe an howꝛe, then take ſome 
ſwere butte: and melt it, and put that inte 


and whe they are very wet, ſo that they be not 
dꝛie, take them out of your butter, and lape the 
in a faire diſh, and caſt vpon them a little Eu- 
gar, and ifyou pleaſe, ſcnamõ and ginger, aud 
ſerue them tvozth. 15 
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How to make butte red Beere. 

Take th:& pintes of Beere, put fine polkes 
of Egges toit, ſtrains them together, and 
ſet it in a peter pot ts the fire, and put 

lo it hal fe 5 puund of Sugar, one penmwoꝛzth 
of Nutmegs braten, one R niwoꝛth of Cloues 
beaten, anda hat!fcyenntwozth of ginger bea⸗ 
len and When it is all in, fake another pewtec 
pot and bee we them together, and ſet it to the 
fire againe, and when it is rcadp fo bople, 
take it from the fire, and put a diſh of ſwert but⸗ 
ter inta it, and bꝛe we them together put of one 
pot into another. 


| A Purgation, 


T Ake an ounce of &&ne, and as muche of 
 Poltpsdy,b2uiſe them,andlapthem in Ueep 
with a lite Anniſæd, aud a litle Ginger,bam- 
ſed in thze partes ofa pinte of white wine, ſo 
let it lie al a day oꝛ a night: then ſety it ta a 
quarter of a pinte and in the mozning dꝛink it 
early, 

Cancer, Scozpio, and Piſces:theſe thz& bee 
the beſt fignes to take purgations tn, 


The 


bo 
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be order howe all mane 


ol meates ſhould be ſeruedto the table, 


V ich their Pr Oper ſawces both for 
| Ken and fiſh. 


* 15 daies at dinner. 


The firſt courſe, 
OOttake 02 ſtewed bzoth, Bopled meate 
ſtewed meat;Chickens and 45Sacon,JPow 
dered Berke, Pies Geoſe, Pigge, roſted Bal, 
ö Rofted veale,Cultard, 


The ſecond courſe. 
: NoafedLambe, roaſted Capons, Noſted Ce 
nies, Chickens, Pebeunes, Baked Ucnilo 


Tart, 

+. The firſt courſe at Supper. 

a Ballet, a Pigs Petitoe, powdered Bees 
Ka ee of Hutton oz a brad, Qeal 


Lambe,Culta rd, 


The ſecond courſe, 
* roaſted, Connies roaſted, Chicke 
voaſted, Pigions en 
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T © boiſe Mutton ſea 
uen lundzy m_ , 


To boile mutton fo2 8 
| fickbody. 2 
'Pailes of Mutton. 3 
| To botle a Capon with 

Oꝛenges after iniftres 
| Dufieldes way. tb 
To bolte a Capon in 
| White bzoth totre ma- 
| yet of wales. 34. 
$0v378þ4 capon 4. 
Hops {02 Thickens. 5 
| To boil a mallard two 


ſund2y wifes. tb 


To bsile a Ducke. ib 
To bail Stacsdoues ib 

To bolle a Conie with a 
pudding in his Venly. - 


To boile chickens o; 4 


3. 1 
Lobgile chickens thee 
other wales. 6.7 
Fottoſeth hennes and 
tapons in winter in 
white bꝛoth. ib 
To boile calues feete o; 

Lambs feet. i 
To bzoilea tripe. b 


2 2 


The table of all the prin- 
cipall matters contained in 
| this booke, 


titocs,92 Nt ats fœte. 8 
To boile pigs petitoes 
another way. th 
To bile chicxens after 
the French. ib 
To boil tripes after the 
fachion. th 
Howts ELON 
Triped mutton. (hb 
To boile 1 Lambs head 
and piurtenar te. ith 


two wats. © 
To boiſe abzawne. ib 
To make a gova white 


Foz tomake Hoogepat : 
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Plentifully furniſhed with ſundry 


precious and approued ſecrets in Phi- 
ſicke and Chirurgery, for the | 
health and pleaſure of 
- Mankind, 


Heereunto are adioyned, ſundry prit= 
tie practiſes and concluſions of Coo 
kerie, with many profitable and whalſome 
Meaicines, for ſundrie diſeaſes in 
ö Cattell. 
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